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FOREWORD 
By Gertrude Dutton, B.Sc. 


Director Homecraft Advisory Council 
Household Editor, National Home Monthly 


It is with great pleasure that I commend to our 
Canadian Home-makers this book of recipes com- 
piled for the use of Loves Flavors. In our practical 
work in Homecraft Theatre, Winnipeg, we have 
used these delightful flavors in hundreds of differ- 
ent ways and [| can so thoroughly recommend 
them as long-lasting, economical and in every way 
satisfactory. 


An assortment of Loves Flavors on your pantry 
shelf opens the door to many fascinating adven- 
tures in cookery. Many varieties (over 50 in all) 
meet every flavor need. Fruit and Nut Flavors for 
Desserts, Candies, Cakes, Ice Creams, Jellies; de- 
licious Fruit Flavors for the most economical drinks. 
These are popular favorites with women’s groups 
and organizations who wish to make something for 
their funds. The spice flavors—especially valuable 
in dishes where the dark color and cloudiness of 
ground spice is undesirable. Then to add tang 
and piquancy to salads, sandwiches, soups, and 
many types of savory dishes, Loves give us Onion 
and Celery. Among their versatile flavors, Onion 
in particular is a great boon. Imagine when you 
just wish a dash of Onion in a dish, being able to 
avoid the tiresome necessity of peeling those tear- 
ful vegetables, so we cannot praise too highly the 
ingenuity of the firm of Love for the service they 
are rendering Canadian housewives in providing 
these pure and extra strong flavors in a variety 
hitherto unknown. 





Life is a constant quest. A search for Happiness—for contentment, suc- 
cess. An eternal questing for something different, something new, and 
through all life’s seeking, questing, love plays a part. In mentioning love, 
we do not make light of life’s noblest motive but merely to emphasize—that 
love, expressed through homes, in work, in individuals, does indeed deter- 
mine the success of even the commonest tasks of life. 


For instance, your own search for good ideas, new comforts, etc., for 
your home is actuated by a love of home and all that it means. 


The fact that “Love” happens to be the name of the manufacturer putting 
out this book is therefore a happy coincidence. 


For this book deals with fine ingredients manufactured under the trade 
mark “Love’’—a name, not a romance—yet many of these ingredients have 
a background fully as romantic and lovely as have inspired poets and writers 
of all ages in quest of life. One such, Omar, a Persian, seeking perfection, 
wrote “Ah Love! could thou and | but once conspire to grasp this sorry 
scheme of things entire, would we not shatter it to bits—and then—remould 
it nearer to our heart's desire.’ Little did Omar dream that in this age, one 
bearing the name of Love, would indeed shatter to bits all previous concep- 
tions of some of life’s important ingredients—Flavors—such stuff as dreams 
are made of—for it is the function of flavors to give enchantment, variety, 
change, to the otherwise dull pattern of life. 


Modern Love comes into your kitchen, your neighbor’s kitchen, and— 
with a subtlety blended from the products of many far-flung climes truly con- 
spires with every housewife to remould close to her heart’s desire—of per- 
fection and flavor—delicious dainties, superlative desserts, different drinks, 
delightful meals and a thousand and one delights to which this book 
“Questing” is but a key. 

For Modern Love (in the commercial sense) represents the first organiza- 
tion to give Canadian Housewives such a wide variety of concentrated good- 
ness in flavors. Loves list of flavors is the largest ever put on the commercial 
market up to the present year (1940). Love is the man whose delicious, in- 
triguing flavors, whose spicy delicate aromas float out from the best kitchens 
in the land and glorify the most commonplace dishes of the humblest cooks, 

~ not only in Canada, but across the border too for our American cousins have 
also discovered the value of Loves Flavors. 


| In quest of original and subtle tastes and basic ingredients from which 
to prepare these delightful, long-lasting and versatile Loves Flavors, the 
| emissaries of Love have sailed the seven seas thus ending for you one search 


(as all good stories do) for happier meals, satisfaction and a merry life 
hereafter. 






E.G.R. 
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‘QUESTING 


MINTED GRAPEFRUIT 
AND ORANGE COCKTAIL 


To diced grapefruit and orange, 
add Loves Mint, Garden Type, to 
taste, with sugar if required. Gar- 
nish with fresh mint leaves. 

SPICED GRAPE JUICE 


Season chilled grape juice with 
Loves Cassia, Nutmeg and Allspice 
Flavors. Sweeten to taste. 

RASPBERRY ORANGE COCKTAIL 


In each glass put fresh, red rasp- 
berries, add chilled orange juice. 
Season to taste with Loves Lime 
Rickey. 

EMERALD FRUIT CUP 


2 cups Diced Pineapple (can- 
ned) 
144 teaspoon Loves Almond 
Flavor 
Green Coloring 
2 cups Diced Grapefruit 


Sugar if required 
Syrup from fruits 
STRAWBERRY PINEAPPLE 
COCKTAIL 


Ripe Strawberries, halved 
Powdered Sugar to taste 
Cubed Fresh Pineapple 
2 drops Loves Lemon 
WATERMELON COCKTAIL 


Cubes of Watermelon 
Dash of Salt 
I, teaspoon Loves Jamaica 
Flavor. 
Lemon Juice 
Sugar if desired 


GINGER COCKTAIL 


Cubed assortment of fruits, such 
as pineapple, pear, orange, peach, 2 
cups. 
14, cup Lemon Juice 
% teaspoon Loves Ginger Fla- 
vor 
1/4, cup Pineapple Juice 
Sugar if required 
Mix and chill. Place in sherbet 
glasses and on top of each, sprinkle 
a little chopped candied ginger. 
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WITH LOVE 


APPETIZERS 


TRI-FRUIT COCKTAIL 
1 cup Grapefruit Juice 
14, cup Lemon Juice 
1, cup Ginger Ale 
Vy cup Orange Juice 
Sugar Syrup to taste 
ly teaspoon Loves Garden 
Type Mint 
Combine ingredients, chill and 
pour over crushed ice, or ice cubes. 


CRANBERRY COCKTAIL 


cups Cranberries 
l4, cup Sugar (to taste) 
cups Water 
1/4, teaspoon Loves Lemon 
1/4, teaspoon Loves Orange 
Cook the cranberries and water 
until the skins burst. Strain, add the 
sugar, heat until dissolved. Add 
the Loves Orange and Lemon and 
chill. 
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LIME COCKTAIL 


cups Ginger Ale | 
tablespoons Sugar Syrup to 
taste 
/, cup Orange Juice 
1 teaspoon Loves Lime Rickey 
Combine and chill. Serves 6. 


RHUBARB COCKTAIL 


1 cup Rhubarb Juice 
2 tablespoons Lemon Juice 
/, teaspoon Loves Orange 
Wy cup Pineapple Juice 
Sugar Syrup to sweeten 
l4, teaspoon Loves Ginger 
Combine and pour over an ice 
cube in each of 4 cocktail glasses. 


CLAM AND TOMATO COCKTAIL 


2 cups Clam Juice 
1 cup Tomato Juice 

Season to taste with Loves Onion 
Flavor, Loves Celery Flavor, tomato 
catsup, lemon juice. Tabasco or 
other bottled sauce, salt if required, 
and shake with ice cubes. 

Fruit Cocktails are improved by 
adding, to taste, such Loves Flavors 
as Lemon, Orange, Garden Mint, 
Lime Rickey, Maraschino Cherry. 
Loganberry, etc. 
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QUESTING 


APPETIZERS 
HORS D‘OEUVRES 


Deviled Eggs—Cut in halves, re- 
move yolks, mash, moisten with 
salad dressing, season with salt, 
paprika and Loves Onion Flavor. 
Pack in whites and chill. 

Stuffed Celery—Fill cavity in 2- 
inch pieces of celery, with a paste of 
cheese, mashed, seasoned with 
Loves Onion, paprika, pimiento and 
if wished, chopped olives. 

Stuffed Tomatoes—Peel tiny ripe 
tomatoes, remove centres and chill. 
Fill with cottage cheese, moistened 
with thick, well-seasoned salad 
dressing; season with salt, paprika, 
Loves Onion. Top with a small sprig 
of parsley. 

Stuffed Dill Pickles—With an apple 
corer, make a hole through the 
centre, lengthwise, of dill pickles. 
Stand upright to drain. Fill the 
cavity with cream cheese, mashed 
with chopped stuffed olives, season- 
ed with Loves Celery Flavor, and 
paprika. Chill. When ready to 
serve, cut with a sharp knife in 
half-inch slices. 

Tiny pastry rolls or turnovers with 
highly seasoned meat fillings. 

Tiny cream puffs with well-season- 
ed fillings. 


CANAPE SPREADS 
Potato chips, crackers, toast, rye 


bread, etc. Bread and toast cut in 
fancy shapes. 
Spreads— 
Highly Seasoned Cheese 
Mixtures 


Meat Spreads 
Egg Spreads 
Fish Spreads 


Mashed egg yolk, with chopped 


pimiento, salad dressing, Loves 
Onion -iavor, ‘salt! ‘and wpaprika: 
Chopped egg white garnish. 
Shrimp, chopped, with salad 
dressing, chopped pickle, Loves 


Onion. 
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WITH LOVE 


Flaked Salmon, Loves Onion, 
Loves Celery Flavor, Chopped hard- 
cooked egg, chopped gherkin, blend- 
ed with salad dressing. 

Old English cheese, horseradish, 
Loves Onion Flavor, Roquefort, bot- 
tled sauce, Loves Celery Flavor. 
Slice of pickled onion. 

Cream cheese, apple jelly, a drop 
or two of Loves Cranberry Flavor. 

Seasoned Butters—Softened 
creamed butter with seasoning rub- 
bed in 

Anchovy Butter 
Chutney Butter 
Lobster Butter 
Sardine Butter 
Cress Butter 
Horseradish Butter 
Parsley Butter 


Fruit Cocktails are improved by 
adding, to taste, such Loves Flavors 
as Lemon, Orange, Garden Type 
Mint, Lime Rickey, Maraschino 
Cherry, Loganberry, etc. 


To Vegetable Juice Cocktails, add 
Loves Onion or Loves Celery Fla- 
Vors. 

Season the spreads for Canapes 
and Hors D’Oeuvres with Loves 
Onion and Loves Celery Flavors. 
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“At Your Service, 





Any Flavor, Any Time.” 


To Vegetable Juice Cocktails add 
Loves Onion or Loves Celery Fla- 
vors. 


QUESTING 


MINT TINKLE 
Mix:— 
3 cups Cold Water 
i, teaspoon Green Vegetable 
Color 
/, teaspoon Loves Peppermint 
Pour into freezing tray to make ice 
cubes. Add to the following bever- 
age: 
2 lbs. Granulated Sugar 
1 Pint Water 
Boil 3 minutes. Cool and to 1 quart 
syrup add:— 
3/5 teaspoon Loves Triple 
Lemon 
3 teaspoons Loves Fruit Acid 


Add 1 part syrup to 4 parts water. 
ROYAL WELCOME FRUIT PUNCH 
Dissolve 2 pounds of sugar in 1 
pint water and boil 3 minutes. Cool, 
and stir in / to 3%, of a bottle of 
Loves Concentrated Loganberry and 
21/2 teaspoons Loves Fruit Acid Solu- 
tlone Be eAade)! partrolsyrup’ to. 4 
parts of ice water. 
FROSTED CHOCOLATE SHAKE 
3 tablespoons Chocolate 
Syrup 
34, cup Milk 
Sugar, if needed 
4 teaspoon Loves Peppermint 
Flavor 
Z drops Loves Vanillex 
4 tablespoons Vanilla Ice 
Cream 
Combine all but ice cream, and 
shake vigorously. Add ice cream 
and shake again. 
MINT JULEP 
2 cups Sugar 
/, teaspoon Loves Garden 
Mint 
114, tablespoons Loves Fruit 
Acid “B” 
1 cup Water 
1!/. teaspoons Loves Lemon 
Make a syrup of the sugar and 
water, cool, add the flavors, and 
dilute with one part of syrup to 4 
parts of ice water. 


WITH LOVE 


BEVERAGES 


CHOCOLATE MINT FREEZE 
Chocolate Syrup 


Loves Peppermint 

Vanilla Ice Cream 

Ice Cold Milk 

In each glass put a small scoop of 

ice cream to which the Loves Pepper- 
mint has been added before freez- 
ing. Pour over, to fill the glasses, 
the thoroughly blended chocolate 
syrup and milk, 4 tablespoons to 
each cup of milk. 


RASPBERRY PUNCH 
2 cups Granulated Sugar 
1 cup Water 
% bottle Loves Raspberry 
Flavor 
1% teaspoons Loves Fruit Acid 


Dilute with 4 times as much ice 
water. 
RHUBARB PUNCH 


10 cups Rhubarb Juice 

7 cups Sugar 

2 teaspoons Loves Orange or 
Strawberry Flavor 

4 teaspoons Loves Fruit Acid 


For the rhubarb juice, cook 4 
quarts rhubarb with a very small 
amount of water, and strain. Add 
sugar, Acid and flavor. Heat to 
boiling points, Cooler Addasto 2 
tablespoons to each glass of ice 
water. 

_-——-Mrs. H. A. Burkholder, 
Wilkie, Sask. 





BANANA MILK SHAKE 

l pint Ice Cold Milk 

%, teaspoon Loves Banana Fla- 
vor 
Shake and serve in tall glasses, 
with a cherry on top. 
—Mrs. John MacLean, 

Walkerville. 


Mrs. C. L., Port Alberni.—I have 
used a wide variety of Loves flavor- 
ings and for true fruit flavor they 
cannot be equalled. 


QUESTING 


BEVERAGES 


COCOMINT SHAKE 


Beat 1/2 cup malt cocoa with 1 
quart of milk, pour into tall glasses, 
and top with whipped cream flavor- 
er with Loves Peppermint. 


EGG NOG 
leyEog 
Confectioners’ Sugar to taste 
3 Drops Loves Lime Rickey 
34, cup Milk, chilled 
lf, teaspoon Salt 
Beat egg, sugar, salt, add milk, 
and Lime Rickey and mix well. 
—Mrs. M. Ritchie, Edmonton. 


GRAPEJUICE FRAPPE 

Combine 3 pints grapejuice, 34 
cup lime juice, 2 cups orange juice, 
21/, cups sugar made into a syrup 
with 34 cups water, and 4 pints of 
ginger ale. Add ice cubes, and 
flavor with Loves Lemon. Garnish 
with Malaga grapes, halved and 
seeded. 

—Mrs. A. Kreitz. 


COFFEE CREAM PUNCH 


2 quarts Boiling Coffee 
4 teaspoons Loves Maplex 
Flavor 
> cup Sugar 
cup Cream 
Stir well, pour over crushed ice, 
when chilled, and serve with whip- 
ped cream on top. 
—Mrs. A. Kreitz, 
Norwood, Manitoba. 


ORANGE MINT DRINK 


Boil together for 10.minutes:— 
2'/. cups Water 
2 ecups ougar, 
Add:— 
Juice of 2 Oranges 
Grated Rind of 1 Orange 
Juice of 6 Lemons 
1 teaspoon Loves Mint 
Strain. To serve, put 5 tablespoons 
in tall glasses of cracked ice, fill with 
ice water or ginger ale. 
—Mrs. E. W. VanBlaricom, 
Tisdale, Sask. 
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WITH LOVE 


MEXICAN CHOCOLATE 


2 squares Melted Chocolate 
134 cups Boiling Water 
4 teaspoon Salt 
% teaspoon Loves Vanillex 
% cup Sugar 
1 cup Evaporated Milk 
1 pint Hot Coffee 
Cook chocolate, sugar, salt and 
boiling water 5 minutes. Add milk 
and Vanillex, and heat. Beat in cof- 
fee with egg beater—Makes | quart. 
—NMiss Helen Fisher, Winnipeg. 





MARASCHINO PUNCH 


1 cup Strong Tea 

1 cup Stoned Cherries 

1 teaspoon Loves Maraschino 
Cherry Flavor 

1 Lemon, sliced 


le cup sugar 
1 cup Crushed Raspberries or 
Strawberries 


11/. teaspoons Loves Fruit Acid 
*B 


1 quart Water or Carbonated 
Water 

Pour hot tea over sugar. When 

cold, add fruit, water and ice. Serves 


—DMiss Helen Fisher. 





BRIDGE TIME COCOA 


6 tablespoons Sugar 
31/2 cups Hot Water 
1 tall can Evaporated Milk 
5 tablespoons Cocoa 
Few Grains Salt 
4 teaspoon Loves Vanillex 
Boil cocoa, sugar, salt, water, 5 
minutes; add milk and cook 10 min- 
utes longer. Flavor, beat with egg 
beater until froth forms on top. To 
serve, pour over tall glasses filled 
% full of cracked ice. Put dash of 
nutmeg on top. 
—Miss Helen Fisher. 


A Flint, Mich., lady writes—"'It’s a 
pleasure to cook with such Flavors.” 


QUESTING 


SUMMER DRINK 
cups Boiling Water 
Wp ounce Loves Orange Flavor 
4 Egg Whites 
4 cups Gran. Sugar 
2 ounces Tartaric Acid 
Dissolve sugar and acid in boiling 
water. Add flavor. When cool, add 
slightly beaten egg whites. When 
using, add 2 dessertspoons to a 
glass of cold water. If desired, }/ 
teaspoon soda may be added to 
each glass. 
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Mrso) Mot Faulds: 
Midnight Lake, Sask. 





Any of the above Fruit Drinks 
may be made up in syrup form as 
directed and kept in a reasonably 
cool place for weeks. They are 
then always ready at a moment's 
notice, to make your finished bev- 
erage by adding one part of Syrup 
to four parts Iced Water. 


LEMON AND ORANGEADE 


21/2 cups Granulated Sugar 
cup Orange Juice 
% Bottle Loves Lemon 
4\/, cups Water 
2 Oranges 
Make a syrup of the sugar and 
water; cool, add oranges, peeled, 
seeded, sliced, juice and flavor. Add 
ice water. 
—Mrs. T. A. Brennan, 
Kirkland Lake, Ont. 





ICED FRUIT TEA 


To 2 quarts strong cold tea, add !/, 
bottle Loves Lemon, 2 cups canned 
crushed pineapple, 1 cup Mara- 
schino cherries and juice, and a 
syrup made by boiling 2 cups sugar 
and | cup water for 5 minutes. Chill 
and serve with cracked ice; 20 
glasses. ; 

“HOT TODDY” 


Put the juice of 1 lemon in a 
glass, add sugar to taste, !/, tea- 
spoon Loves Jamaica Flavor, and 
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WITH LOVE 


BEVERAGES 


fill the glass with hot water. 
Mrs. H. J. Mants, 
Wilkie, Sask. 





LOVES 
ORANGE-BARLEY BEVERAGE 


Wash % pound Pearl Barley, put 
in a pan with 2 pints of water and 
simmer !/. hour. Drain. Add to bar- 
ley 6 pints water, and simmer 1}/, 
hours. Strain into a large jar. Use 
4 parts barley water to 1 part or the 
Orange Syrup. 


ORANGE SYRUP 


2 pounds Granulated Sugar 
3 teaspoons Loves Fruit Acid 
Solution **B” 
%, Bottle Loves Orange 
1 pint Water 
—Mrs. Bert Crawley, 
Gladstone, Man. 





SUGAR CUBES FOR FRUIT PUNCH 


To 1 pound sugar cubes, add a 
few drops Loves Flavor, such as 
Grape, Orange, Cherry, Lime Rickey, 
Raspberry or Mint. Keep separate, 
dry on saucers. When dry, keep in 
glass containers. 

—Mrs. Bert Crawley. 





LOVES LEMONADE 


cups Gran. Sugar 
teaspoons Loves Acid 
cups Water 
tablespoon Loves Lemon 
Make a syrup of the sugar and 
water, by boiling 10 minutes, with 
half of the Lemon Flavor. Cool and 
add the rest of the Lemon and Fruit 


— PD > 


Acid. 
—Mrs. E. Little, 
Winnipeg, Man. 
Mrs. F. J., Mozart—We have 


never been fond of headcheese but 
tried out your Onion and Sage Fla- 
vor, and now the kids wish the 
whole pig was head . 


QUESTING 


BEVERAGES 
COCOA MILK 


IL aciipsCocod 

1 cup Cold Water 

/, teaspoon Loves Caramel 

Flavor 

2 Eggs, well-beaten 
2 cups Gran. Sugar 

% cup Melted Butter 

% teaspoon Salt 

Hot or Cold Milk 


Boil cocoa, sugar and water for 3 
minutes. Add butter, salt and Cara- 
mel Flavor and add the well-beaten 
eggs. Keep in refrigerator, and add 
as required to either hot or cold 
milk. 

—Mrs. H. W. Smith, 
Moose Jaw, Sask. 





ORANGEADE 


2 pounds Gran. Sugar 

4 Bottle Loves Orange Flavor 

1 pint Water 

3 teaspoons Loves Fruit Acid 
Solution "B" 


Boil sugar and water 6 minutes. 
Add acid and Flavor. Use 1 part of 
this syrup to 4 parts of ice water. 
Add more Fruit Acid Solution, if 
liked more tart. 


Follow the same recipe for other 
delicious fruit drinks by substituting 
for the Orange Flavor—Lime Rickey 
or Limes Green. 





LIME RICKEY PUNCH—Five Gallons 


(Also For Orange) 
8 pounds Sugar 
1 Bottle Loves Lime Rickey 
41/. gallons Water 
34, Bottle Loves Fruit Acid ‘B” 
Make a syrup of the sugar and 
part of the water. Add the Lime 
Rickey, and Fruit Acid, and combine 
with the additional ice water. 


Insist on Loves at Soda Fountains, 
in Baked Goods and Ice Cream. 
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GRAPE PUNCH 


2 pounds Sugar 
% Bottle Loves Grape Flavor 
Water, to make | quart 
21/2 teaspoons Loves Fruit Acid 
Solution “B” 

Cool syrup, add Flavor and Acid 
Solution. To serve, add to 4 quarts 
ice water. 

Use same recipe for Cherry (both 
wild and maraschino types) Logan- 
berry, Passion Fruit, Raspberry and 
Strawberry. 


LOVES PALE DRY 


2 pounds, 13 ounces Sugar 
2 ounce Bottle Loves Ginger 
Ale 
Enough Water to make 2 
quarts 
1 ounce Loves Acid Solution 


Add ginger ale and Acid Solution 
to cool syrup. To serve, add one 
part of syrup to four parts of Syphon 
Soda. 

GINGER BEER 

Follow the recipe for Ginger Ale, 
using Loves Ginger Mixture and 1!/, 
ounce of Loves Fruit Acid Solution 
"“B", instead of “A”. 


MIXED FRUIT PUNCH 


2 pounds Sugar 
Water to make Imperial 
quart 
Cool and add: 
1 2-ounce Bottle Loves Mixed 
Bruit 
2\/2 teaspoons Fruit Acid Solu- 
tion Be 
RHUBARB PUNCH 
6 cups Diced Rhubarb 
lyr Cupsoucan 
6 cups Water 
/y teaspoon Loves Ginger 
Simmer rhubarb and water until 
very tender. Strain, add sugar and 
Flavor. Chill and serve. 
—Ethel J. Collins, 
Miami, Manitoba. 


QUESTING 1] WITH LOWE 


AN INVITATION 


Mr. Love has very kindly invited us to include in his book of recipes 
some mention of the work done by Homecraft Demonstrations to assist Home- 
Makers in our Canadian West. . 

‘ Homecraft Demonstrations, with headquarters in the City of Winnipeg, 
has, since 1936, been serving Western women through originating, planning 
and demonstrating new ideas for home economy and home comforts. Not 
the least of these is the art of cookery and in this connection we have con- 
tinuously used and demonstrated Loves Superior Flavors, giving to our 
visitors tasting samples of the foods made with them. 

Out in the Provinces of Manitoba and Saskatchewan, Homecratft’s 
travelling demonstrators put on demonstrations for any women’s group or 
organization which wishes to raise money. As in Winnipeg, where our 
demonstrations are run all the year round, these demonstrations are put on 
entirely free, the women charging their own fee and keeping all money 
taken in. 

We extend, therefore, a very hearty invitation to any reader of this book 
to visit us at Homecraft Theatre in the City of Winnipeg whenever you are 
there or to attend our demonstrations at country points. At Homecratt 
Demonstrations you may always taste and sample the good things made 
with Loves Flavors for sampling, tasting and testing is a valuable part of 
the work we do. 

Laura Ogletree is the Director in charge of Demonstrations at Homecratt 
Theatre, Winnipeg. Our address: Scott Block, 270 Main Street, Winnipeg, 
Manitoba. 

Gertrude Dutton, B.Sc., Director Homecraft Advisory Council. 


MINTED GRAPE PUNCH 


2 pounds Sugar 
1 pint Water 
% Bottle Loves Grape Flavor 
1 can Shredded Pineapple 
and Juice 
4 quarts Ice Water 
2\/, teaspoons Loves Fruit Acid 
oe 
2 cups Canadian Apple Juice 
Boil sugar and water 5 minutes; 
Cool, add other ingredients. When 
ready, serve, add ice water. 


PASSION FRUIT PUNCH 


4° cups’ sugar 
2 cups Water 
Boil to a syrup, cool and add:— 
3. teaspoons Loves Passion 
Emuit 
3 teaspoons Loves Fruit Acid 
1 teaspoon Loves Lemon 
or to taste 
Use one part of syrup to four parts 
of ice water. 
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QUESTING WITH LOVE 


BREADS 


Most quick breads are prepared by the Muffin Method. 
Sift and mix the dry ingredients. 
Add the eggs. 
Add the liquid. 
Add any fruits, nuts, etc. 
Add the melted shortening. 
Stir only enough to blend ingredients. 


Biscuit Method. 
Sift and measure and again sift the dry ingredients. 
Rub in shortening with a pastry or dough blender. 
Add fruits, nuts, cheese, etc., if used. 
Add liquid a little at a time, combining with a knife or a fork, using 
only enough to moisten flour. 
Toss on a lightly floured board, knead lightly. 
Roll or pat until of desired thickness. 
Cut out and bake in a hot oven on an ungreased cookie sheet. 
The tops may be brushed with milk, milk and sugar, slightly beaten 


egg, or softened butter, before baking. 


MRS. FENBY 
LOVES PECAN-CARAMEL ROLLS 


14, cup Shortening 
1 teaspoon Salt 
1 cake Fleischman’'s Yeast 
31/. cups Flour 

Y%> cup Sugar 

> cup Boiling Water 

WY cup Cold Water 

Ie ¥Egg 


Cream shortening and sugar, add 
boiling water, cool to lukewarm. 
Add yeast cake dissolved in cold 
water, and well-beaten egg. Sift in 
flour and salt. Blend and knead into 
a ball. Place in a greased bowl, 
cover and let rise in a warm place 
until doubled in bulk. Make a 
caramel sauce of :— 


1 tablespoon Butter, melted 
VY cup Boiling Water 
VY, cup Brown Sugar 
W/o teaspoon Loves Caramel 


Boil until thick, add the Caramel, 
pour into a round pan, sprinkle with 
pecan halves and glace cherries. 
Roll out dough on floured board, to 
1 inch thickness. Brush with soften- 
ed butter, sprinkle with cinnamon, 
roll up like jelly roll, cut off in inch 


slices, and place about | inch apart 
in the pan of syrup. Let rise until 
doubled in bulk, and bake, 20-30 
minutes, 375°-400° F. Turn bottom 
side up when baked. 

—Mrs. M. Fenby, Winnipeg. 





APPLE BREAD 


/y cup Shortening 
1 teaspoon Sugar 
2 Beaten Eggs 
1!/, tablespoons Milk 
> teaspoon Loves Vanillex 
2 cups Flour 
3 teaspoons Baking Powder 
VY, teaspoon Salt 
1 cup Finely Chopped Apple 
% cup Broken Nut Meats 
Mix like cake batter, bake in a 
greased loaf pan at 350° F. until 
done, 50-60 minutes. 


CINNAMON BUNS 


Roll dough out about 1/2 inch thick 
or less, spread with a mixture of 
4 tablespoons Soft Butter 
1/, teaspoon Loves Cassia 

> cup Brown Sugar 
Roll up like jelly roll, and cut in 
slices 1 inch thick, place cut side 
down on a greased cookie sheet. 
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APRICOT SCONES 


Zz. Scups Flour 
3 teaspoons Baking Powder 
W/. teaspoon Salt 
Vp teaspoon Loves Lemon 
4 tablespoons Shortening 
2 Well-Beaten Eggs 
1 tablespoon Sugar 
WY, cup Drained Cooked Mash- 
ed Apricots 
tablespoons Rich Milk or 
Thin Cream to roll out 


Make like biscuit dough, divide 
into two portions, pat and roll each 
into a round, cut in 8 triangles, brush 
with milk and bake at 450° F. 12 
minutes or until browned. 


lto2 


DOUGH FOR FANCY ROLLS 
AND BUNS 


2\/, cups Milk or part Water 
Vy cup Sugar 
% cup Shortening 
8 cups (about) Flour 
2 Cakes Compressed Yeast 
3 teaspoons Salt 
2 Well-Beaten Eggs 


Dissolve yeast cakes in 1/2 cup of 
the milk. Scald rest of milk or milk 
and water, pour over sugar, salt and 
shortening. Cool to luke warm. 
Add eggs and yeast, beat thorough- 
ly, and beat in sifted flour. Knead 
on floured board until smooth. Put 
in large greased bowl, brush top 
with melted shortening, cover and 
let rise in warm place until doubled 
in bulk. Knead. Form into desired 
shapes, and let rise again. Bake at 
400° F., about 20 minutes. (depend- 
ing on size.) 

Alternative Method:—Dissolve the 
yeast in 1, cup of the milk. Scald 
rest of liquid, cool to luke warm. Add 
beaten eggs and yeast to liquid. Beat 
in a portion of sifted flour and salt. 
Add shortening, melted. Add re- 
maining flour, and knead. Proceed 
as above. 


WITH LOVE 


BREADS 


FILLED ROLLS 


Form dough into round balls, 
brush with milk, and sprinkle with 
granulated sugar. Let partly rise. 
In the centres make a depression 
with a thimble or handle of a knife, 
fill with Loves Cherry Jelly, and let 
finish rising. | 

CHELSEA BUNS 

Make like Cinnamon Buns, spread- 
ing the dough with:— 

3 tablespoons Softened Butter 
% cup Raisins or Currants 
1, cup Brown Sugar 
% teaspoon Loves Orange 


NUT ROLLS 


Spread the dough with the butter, 
brown sugar, and % cup chopped 
pecans or walnuts, and % tea- 
spoon Loves Black Walnut Flavor. 


RAISIN NUT BREAD 


To the dough add raisins and 
chopped walnuts and Loves Cassia. 


BASIC BISCUIT RECIPE 


2 cups Flour 
5 teaspoons Baking Powder 
Sugar as desired. 
4 tablespoons Shortening 
34, teaspoon Salt 
Liquid to roll out. 

Work the shortening into the sifted 
dry ingredients with a_ pastry 
blender, add enough liquid, milk, 
tomato juice, etc., to roll out on a 
slightly floured board. Cut, bake in 
a hot oven, 450° F., 12-15 minutes. 


CHEESE BISCUITS 


To the flour and shortening mix- 
ture add 1/,-34 cup grated sharp 
cheese and 4 teaspoon Loves Cel- 
ery. Proceed as for ordinary tea 
biscuits. 


An Edmonton lady writes—"'l! 
have 15 of your Flavors, Mapelx for 
Syrup, fruit flavors for milk pud- 
dings and cooling drinks, Vanillex, 
Rum Caramel and_ Butterscotch. 
And Fruit Acid has many uses too.” 


QUESTING 


BREADS 


ORANGE BISCUITS 


To recipe for Tea Biscuits add ] 
tablespoon shortening, 4 _ table- 
Spoons sugar, and % teaspoon 
Loves Orange. Dip small cubes of 
sugar into orange juice with 1 drop 
of Loves Lemon added to 2 table- 
spoons of orange juice. Press into 
_the top of each biscuit before bak- 
ing. 

BUTTERSCOTCH ROLLS 

Roll biscuit dough 1/5 inch thick; 
spread with soft butter, then sprinkle 
thickly with brown sugar mixed with 
/, teaspoon Loves Butterscotch Fla- 
vor. Roll up like jelly roll and cut in 
l-inch slices. In greased muffin pans 
put 2 teaspoons of brown sugar, }/) 
teaspoon butter, and the biscuits, 
cut side down. Bake 15-20 minutes 
cna 00S Re 

Broken nut meats may be sprinkl- 
ed on the dough with the brown 
sugar, also 1/, teaspoon Loves Cassia 
in place of Butterscotch Flavor, if 
preferred. 


BRAN MUFFINS 


cup Flour 
teaspoons Baking Powder 
teaspoon Soda 
1/, teaspoon Salt 
1, teaspoon Loves Ginger 
2 cups Cooking Bran 
VY, cup Brown Sugar 
‘1 . cup Dates, cut in pieces 
1 cup Buttermilk or sour milk 
3 tablespoons Melted Shorten- 
ing. 
Bake in muffin pans for 25-30 min- 
utes at 400° F. 
This batter makes a delicious loaf 
if baked in a loaf pan at 350° F. (1 
hour). 


3 
] 


ORANGE BREAD 


Om clups-Llour 

3 teaspoons Baking Powder 

1!/, teaspoons Salt 

1 cup Milk 

1 cup Chopped Mixed 
Candied Peel 
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i 
] 


cup Sugar, granulated 
Well-Beaten Egg 
%, teaspoon Loves Orange Fla- 
vor. 

4 teaspoon Loves Lemon Fla- 
vor. 

2 tablespoons Melted Shorten- 
ing. 

Half candied peel and half nut 
meats, rdisins or currants may be 
used, if preferred. Bake in a well- 
greased loaf pan at 350° F. for an 
hour. 

BLUEBERRY MUFFINS 
¥% cup Sugar 
Y%4 cup Shortening 
Egg, well-beaten 
%, teaspoon Loves Lemon 
leu Milk 
2% cup Flour 
4 teaspoons Baking Powder 
i, teaspoon Salt 
1 cup Blueberries 

Mix like butter cakes, folding in 
the berries dredged with a portion 
of the flour. Bake in greased muf- 
fin pans or in small paper baking 
cups, 29-30 minutes at 400° F. 


ORANGE BLOSSOMS 


2 tablespoons Butter 
Cook until thick, 
2 tablespoons Orange Juice 
4 tablespoons Sugar 
/, teaspoon Loves Orange 
Cool and spread on biscuit dough 
rolled out % inch thick. Roll up like 
a jelly roll, and cut in inch slices. 
Bake on a cookie sheet 400 °F., 15 
minutes. 


BISCUITS— 
MRS. M. A. HARRIS’ SPECIALS 


2\/. cups Bread Flour 
\4, teaspoon Soda 
1 cup Butter 

teaspoons Baking Powder 
34 cup Sugar 

Rub all together, add 1/4, cup 
Tolsins ore currents) dnd uml ceato 
moisten. If a little sour cream used, 
the flavor will be improved. 


] 
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TO MAKE GOOD CAKES 


Only the best of ingredients should be used—fresh eggs, fine sugar, good _ 
butter or one of the excellent vegetable shortenings, pastry flour for cakes 
with a delicate texture. Always sift flour before measuring, then again with 
the other dry ingredients, preferably several times to give a lighter cake. 
Standard measuring cups and spoons are used. Before starting to mix a 
cake, collect all the utensils and materials, have the shortening and eggs at 
room temperature. 


To prepare pans :— 

For angel and sponge cakes, any cakes which do not contain shortening, 
smooth ungreased pans are used, in order that the delicate egg cells as they 
expand in baking may cling to the sides, giving a much lighter cake. A tube 
pan of heavy tin or aluminum is most frequently used. Pans of all shapes 
and sizes and materials are used for butter cakes. They may be smoothly 
lined with waxed paper, when greasing is unnecessary; evenly brushed with 
softened butter or shortening; buttered and dredged with flour, the excess 
flour then shaken out. Pans for fruit cakes are lined with at least two thick- 
nesses of heavy waxed paper. Paper baking cups set in muffin pans are 
good for cup cakes. 

Fill pans two-thirds full of batter, leaving a slight depression in centre, . 
rap sharply on table top to break up air pockets. 


Method for Butter Cakes :— 

Sift, measure and sift flour and other dry ingredients, except sugar. 
Squares of parchment paper on which to sift them are most convenient. Soda 
if used, is sifted with the flour rather than dissolved in water or other liquid. 

sift measured sugar, reserving two or three tablespoons to beat with 
egg whites. 

Cream butter or shortening very thoroughly. Gradually beat in rest of 
sugar, beating until like whipped cream. 

Add Loves Flavor. 





QUESTING 16 WITH LOVE 


Add well-beaten whole eggs and reserved sugar beaten with them, or 
the thoroughly beaten yolks, if eggs are separated. 

Add sifted dry ingredients alternately with the liquid, a little of each 
at a time, beginning and ending with the flour. 

Fold in stiffly beaten egg whites if used. 

Fold in fruits, nuts, etc., if used, dredged with a portion of the flour. 


Method for Fruit Cakes :— 

Prepare fruits: wash, wipe dry, if necessary, slice or chop as required, 
slice candied peels, then cut in strips; prepare nuts. 

sift and measure flour, using bread flour for fruit cakes. Use a portion 
for dredging fruits and nuts. Sift with spices, baking powder, soda and salt. 

Cream shortening or butter. 

Gradually add sugar, continuing to cream. 

Add eggs or egg yolks, well beaten. 

Add Loves Flavors, and liquid. 

Add flour. 

_ Fold in fruits. 
Fold in stiffly beaten egg whites. 


Method for Sponge Cakes :— 

Measure and sift flour and sugar. 

Beat egg whites until foamy, add cream of tartar or other acid, continue 
beating until stiff. 

Gradually beat in sugar, reserving part of the sugar if egg yolks are 
used, and Loves Flavor. 

Beat in cold water or other liquid if used. 

Thoroughly beat egg yolks, if used, with reserved sugar 

Fold egg yolks into whites and sugar mixture. 


Fold in flour. 
Baking of Cakes :— 
Butter Cakes :— 


Loaf cakes are usually baked at 350° F. for 30 to 50 minutes 
_ Layer cakes at 375° for 20 to 30 minutes. 
Cup cakes at 375° for 20 to 25 minutes. 
Fruit and pound cakes 250° to 325° from 1!/) to 4 hours. 
In the above cases, the oven is pre-heated to the correct temperature. 


Two methods are used for sponge and angel cakes. The oven may be pre- 
heated to 325° F., or may be cold when the cake is put in, the oven turned » 
to the correct baking position, and the heat control device set at 325° F. 


When the cake is baked: 


Remove butter cakes from the oven, set on a wire rack, out of drafts, 
for five or six minutes, then invert on the rack, remove the pan, and let cool. 


Fruit cakes are cooled in the pan. | 
Angel and sponge cakes are inverted on a cake rack until cool, about 
an hour, then gently eased from the pan. 
LOVES FLAVORS ARE BEST FOR ALL YOUR CAKES 
BEING NON-ALCOHOLIC, NONE OF THE FLAVOR 
ESCAPES IN THE OVEN: YOU MAY BE SURE 
OF HAVING JUST THE AMOUNT OF FLAVOR 
YOU DESIRE, EVERY TIME 


BUESTING 


MRS. COLES’ BRANDY FRUIT CAKE 


1 pound Butter 
1 pound Sugar 
12" Eggs 
W/y teaspoon Salt 
4 cups Flour 
1 pound Mixed Peel 
Vo cup Fruit Juice 
pounds Sultana Raisins 
pounds Currants 
pound Blanched Almonds 
pound Glace Cherries 
pound Dates 
pound Candied Pineapple 
tablespoon Loves Brandy 
Flavor 


—Mrs. B. W. Cole, Ottawa. 


MRS. WOODLEY’'S 
MAPLE WALNUT CAKE 


2 cups Flour 
2 teaspoons Baking Powder 
3 Egg Yolks (well beaten) 
34 cup Chopped Walnuts 
3. Egg Whites (stiffly beaten) 
/, cup Butter 
1 cup Sugar 
Yo cup Thin Cream 
I/, teaspoon Loves Mapelx 
Follow Butter Cake method. Bake 
in square cake pan in moderate 
oven—350 F. for 45 minutes. 
icing: 
2 tablespoons Butter 
1!/, tablespoons Milk 
1 cup Icing Sugar 
% teaspoon Loves Mapelx 
—Mrs. M. Woodley, 
Victoria, B.C. 


MRS. THOMPSON’S BANANA CAKE 


1 cup Heavy Cream 
114 cups White Sugar 
2 teaspoons Baking Powder 
%, teaspoon Loves Banana Fla- 
vor 
3 Egg Whites 
2 ‘cups Cake Flour 
Vy cup Cold Water 
Whip cream, fold in stiffly beaten 
egg whites and sugar, then add dry 


ft fama fom fet pret PA ID 
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CAKES 


ingredients alternately with water. 
Bake in two layers, at 375 F. for 25 
minutes. 
—Mrs. E. K. Thompson, 
Grand Valley, Ont. 
MRS. FORBES’ FRUIT LAYER CAKE 
(3 layers) 
3/4 cup Butter 
34, cup Sugar 
Zags 
3/, cup Sour Milk 
1 teaspoon Soda 
lL’ cup Raisins 
2 cups Flour 
% cup Molasses 
% teaspoon Loves Nutmeg 

Sweet milk may be used instead 
of sour milk, with 2 teaspoons bak- 
ing powder in place of soda. 

Put lemon filling between layers, 
and ice with Seven-Minute Frosting 
flavored with Loves Lemon. 

—Mrs. R. E. Forbes, 
Kinistino, Sask. 


MRS. MacMILLAN'S c OCs 


CHOCOLATE CAKE 


1/, cup Butter 
1 cup White Sugar 
I eEag 
1 cup Milk 
/, teaspoon Loves Jamaica 
11/4, cups Flour 
1 teaspoon Baking Powder 
1 teaspoon Soda 
/, cup Cocoa 
Wy teaspoon Loves Vanillex 
Mix sugar and butter until creamy. 
Mix cocoa and }/, cup milk and 
bring to boil, stirring all the time un 
til thick, take from heat, add 1 egg, 
beat altogether, let cool and then 
add to butter and sugar. Add }/ 
cup milk alternately with flour and 
baking powder and soda. Add fla- 
voring. Bake in moderate oven, 350 
Deg. F. Make a boiled frosting and 
spread half on cake, add 2 table- 
spoons cocoa to balance of icing 
and spread on top. 
—Mrs. E. MacMillan, 
Keewatin, Ont. 
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flavored with Loves 
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MRS. THOMAS’ 
CHERRY SPONGE CAKE 


4 Eggs (separated) 
1 cup Sugar 
2 tablespoons Cold Water 
% teaspoon Loves Maraschino 
Cherry 
1 cup Sifted Bread Flour (less 
2 teaspoons) - 
1 teaspoon Baking Powder 
2 teaspoons Cornstarch 
Beat the whites of the eggs until 
‘they stand in peaks. Set them aside 
and beat the yolks until they are 
fluffy, then add slowly to the cup of 
sugar and continue beating until the 
mixture is light, add the 2 table- 
spoons water and beat it in. Then 
carefully fold in the flour, cornstarch 
and baking powder which have 
been sifted together. Fold in the 
beaten whites and cook in two nine 
inch layer cake tins, for 15 minutes 
in a moderate oven. Put together 
and with Seven Minute Icing, 
Maraschino 
Cherry. 


MRS. ELLIOT’S FRUIT CAKE 


1 pound Butter 
1 pound Sugar 
12) “Eggs 
1 pound Currants 
1 pound Mixed Peel 
/, pound Almonds 
4 ounces Preserved Ginger 
1/, teaspoon Loves Lemon 
1 teaspoon Cinnamon 
1 teaspoon Allspice 
4 cups Flour (sifted) 
1 teaspoon Soda 
2 pounds Raisins (seeded) 
1 pound Raisins (Sultenas) 
1 pound Dates 
W/o pound Glace Cherries 
i, teaspoon Loves Almond 
/, teaspoon Loves Vanillex 
1 teaspoon Nutmeg 
I/, teaspoon Cloves 
Bake in oven 275° F. to 300° F. for 
2 to 4 hours. 
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MRS. ELLIOT’S 
DELICIOUS WHITE CAKE 


Y/, cup Butter 
1!/, cups Sugar 
Po scup » Milk 
4 Egg Whites 
21/2 cups Cake Flour 
21/2 cups Baking Powder 
/y teaspoon Salt 
¥%8 teaspoon Loves Lemon 
Bake in three layers and put to- 
gether with cream or lemon filling. 
—NMrs. James Elliot, 
Woodbridge, Ontario. 


MRS. MATHERS’ 
GOLDEN LAYER CAKE 


> cup Butter 
iy cuptsugar 
ba EgagtYolks 
V/, cup Milk 
134 cups Flour 
4 teaspoons Baking Powder 
1 teaspoon Loves Orange 
Bake in 2 eight-inch layer pans at 
375° F. for 20 minutes. Put layers 
together with Lemon Filling and frost 
with boiled frosting, to which a few 
candied cherries or nuts may be 
added. 
—Mrs. Lloyd Mathers, 
Belmont, Man. 


MRS. LYONS’ 
GRAHAM CRACKER CAKE 
] Scupiougar 


2 tablespoons Butter 
2 Eggs (well-beaten) 
1 cup Milk 
Wy, cup Water 
24 Graham Crackers (rolled 
fine) 
ly *cupeFiour, 
2 teaspoons Baking Powder 
Wn cup Cocoanut 
3/, teaspoon Loves Vanillex 
Bake in oblong pan at 350° F. for 
of minutes, or until done. 
Cover with Butter Icing flavored 
vith Loves Orange. 
—Mrs. George Lyons, 
Kingsville, Ontario. 


QUESTING 


MISS FISHER’S CHOCOLATE 
WALNUT BANANA CAKE 


W/o cup Butter 


li cup sudan 

2 Bananas (sliced) medium 
sized 

ok ogs 

]l “oup Vilk 


3/4, cup Walnuts (optional) 
22 cups Cake Flour 
2, teaspoons Baking Powder 
VY teaspoon Salt 
tablespoons Cocoa 
4, teaspoon Loves Black Wal- 
nut 
Cream butter and add sugar, add 
bananas and blend. Add unbeaten 
eggs and beat. Add sifted dry in- 
gredients alternately with milk. Add 
flavoring. Bake in 3 layers at 375° 
F. and frost with Chocolate Butter 
Icing. 
—Miss Helen Fisher, Winnipeg. 


MRS. LAMBKIN’S LOUISE CAKE 


3/4, cup Butter 
11 cups Sugar 
3. Eggs (separated) 
1 cup Milk 
W/, pound Currants 
14,4 teaspoon Loves Nutmeg 
2\/, cups Flour 
3 teaspoons Baking Powder 
l4, teaspoon Salt 
4, pound Raisins 
l4 pound Almonds (blanched) 
44 teaspoon Loves Orange 
Reserve a few of the almonds, 
halve them and place on top. Bake 
in a deep cake tin, lined with waxed 
paper, for one hour at 350° F. 
—Mrs. Thomas Lambkin, 
Belmont, Man. 


MRS. RITCHIE’S 
CARAMEL LAYER CAKE 


% cup Butter 
1 cup Sugar 
2 Eggs (well beaten) 
% teaspoon Loves Caramel 
1% cups Flour. 
11/2 teaspoons Baking Powder 


3 
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VY» cup Milk 
Bake in layer tins at 375° F. for 25 
minutes. Boiled or Butter Icing may 
be used, with Loves Caramel added. 
—Mrs. M. Ritchie, 
Edmonton, Alta. 








JAMAICA 
Jamaican Ginger has always been 


considered the finest and_ this 
beautiful spot in the West Indies is 
equally famous as a holiday resort, 
visited annually by hundreds of 
Canadian and American Tourists. 
Of interest to Canadians is the pro- 
minence given in English guide- 
books to accounts of the Canadian 
business buildings in Jamaica, de- 
signed by Canadian Architects. 





MRS. HARRIS’ SPONGE CAKE 


3 Eggs (separated) 
ACD EOUGOr 
9 tablespoons Cold Water 


44 teaspoon Loves Lemon 
Tey ciup Flour 
114 teaspocens Baking Powe 
1 tablespoon Cornstarch 
Bake tat. 320° bstor ‘hour: 
—Mrs. W. Harris, Hamil 


‘unvehaae 
MISS ROSS’ LAYER CAKE 4 


/, cup Butter 
l Jeupi sugar 
2) .Eogs 
3/4, cup Milk 
cups Pastry Flour 
teaspoons Baking Powder 
1/4, teaspoon Salt 
‘1 teaspoon Loves Vanillex 
Bake in well-greased 8-inch layer 
pans at 375° F. for 20 minutes. When 
cool, put layers together with Date 
Filling, and cover with a Seven Min- 
ute Frosting made with brown sugar 
and flavored with Loves Vanillex. 
—Mabel E. Ross,Olds, Alta. 


a 
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MRS. LAMBKIN’S 
CHOCOLATE CAKE 


/ cup Butter 
1 cup Sugar (white) 
2 Eggs (separated) 
2 squares Chocolate 
Wyo cup boiling Water 
134, cups Flour. 
2 teaspoons Baking Powder 
I/, teaspoon Soda 
34 cup Milk 
1 teaspoon Loves Vanillex 
Dissolve the chocolate in boiling 
water, and add to sugar and butter 
Mixture ebeakeriool> Lp 
—Mrs. Thos. Lambkin, 
Belmont, Man. 


MRS. RITCHIE’S SPONGE CAKE 


4 Eggs (separated) 
lY cup sugar 
3 tablespoons Cold Water 
1 cup Cake Flour 
% teaspoon Loves Orange 
Beat egg yolks until thick, with !/2 
cup of sugar, cold water and Loves 
Orange. Beat egg whites until stiff, 
then add gradually the balance of 
sugar. Combine two mixtures and 
add sifted cake flour gradually. Bake 
in tube pan 55 minutes at 350° F. 
Cover with Butter Icing, flavored 
with Loves Orange. 
—NMrs. M. Ritchie, 
Edmonton, Alta. 


roc y Brooce CAKE 


Vy cup Cocoa 
1 cup boiling Water 
W/o cup Shortening 
11, cups Sugar 
2 EGds 
% teaspoon Loves Jamaica 
2 cups Pastry Flour 
1 teaspoon Baking Powder 
1 teaspoon Soda 
34 cup Sour Milk 
% teaspoon Loves Vanillex 
Pour boiling water over cocoa, 
stirring until smooth. Let cool. Sift 
together 6 times, flour, soda and the 
baking powder. Cream shortening, 
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add sugar gradually. Add unbeaten 
egg yolks, one at a time. Add 
Jamaica and Vanillex. Add dry in- 
gredients alternately with milk. Add 
cooled cocoa. Fold in stiffly beaten 
egg whites. Bake 45 minutes at 350° 
F. in 9x 12 inch pan, lined with 
waxed paper. Cool and ice. 
Marshmallow Icing: 
134 cups Sugar 
% cup Corn Syrup 
% cup Water 
2 Egg Whites 
12 Marshmallows 
ly teaspoon Loves Jamaica 
Flavor 


Boil sugar, corn syrup and water 
until it spins a thread. Pour over 
beaten egg whites, beat until nearly 
cool, then add marshmallows, which 
have been cut in 3 pieces. Add Loves 
Jamaica Flavor. 


-—Mrs) Ho Bz omith 
Windsor, Ont. 


MRS. LEGGETT’S WHITE CAKE 


Vo cup Milk 
2 tablespoons Butter 
4 Egg Whites 
lf, teaspoon Cream of Tartar 
1 cup Sugar 
Lecipsbioun 
4, teaspoon Salt 
1 teaspoon Baking Powder 
1/4, teaspoon Loves Vanillex 
Heat milk with butter to scalding 
point. Beat egg whites until frothy 
add cream of tartar. Continue beat- 
ing until stiff. Sift flour, baking 
powder and salt; beat hot milk and 
butter with sugar and add to flour 
mixture. Beat well. Fold in the egg 
whites and flavoring, then pour into 
well greased pan and bake at 350° 
F. for 20 minutes. When cake is 
cool, cover with Butter Icing, flavor- 
ed with Loves Vanillex and sprinkle 
generously with cocoanut. 


—Mrs. Thos. Leggett, 
Toronto, Ont. 


QUESGTING 


MRS. PEAKE’S APPLE SAUCE CAKE 


2 cups Pastry Flour (sifted) 
1!/, teaspoons Baking Powder 
1/, teaspoon Soda 
/, teaspoon Salt 
2 drops Loves Nutmeg 
3 drops Loves Vanillex 
1/, cup Butter. 
34, cup Sugar 
1. Bog 
W/2 cup Raisins 
1 cup Applesauce (slightly 
sweetened) 
Bake in greased 8 x 8 pan for 45 
minutes at 350° F. When cool, cover 
with Seven Minute Icing. 





MRS. PEAKE’S ORANGE CAKE 


1/, cup Butter 
1 cup Sugar 


2 Eggs (well beaten) 7 


~~ 


34, cup Milk 
2° Veucs Cake Flour 
134 teaspoons Baking Powder 
1/4, teaspoon Salt 
4 drops Loves Orange 
Bake in 8 x 8 pan at 350° F. for 35 
minutes. 
Broiled Icing: 
3 tablespoons Melted Butter 
% cup Brown Sugar | 
2 drops Loves Vanillex 
2 tablespoons Cream 
% cup. Chopped Walnuts 
% cup Cocoanut 
Combine all ingredients, spread 
on cake. Grill until the icing turns 
brown—3 to 5 minutes. 
—Mrs. S. Peake, 
Lindsay, Ont. 


MRS. KILLAM’S CHOCOLATE CAKE 


1 cup Shortening 

la ecupi sugar 

2 Eggs and 1 yolk well beaten 
/, cup Sour Milk or Cream 

2 ounces Chocolate 
I, cup boiling Water 

1!/ cups Pastry Flour 

11, teaspoons Baking Powder 
lf, teaspoon Salt 
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Wy teaspoon Soda 
1/4, teaspoon Loves Vanillex 
Melt chocolate in boiling water 
and add to milk, beat well. Add this 
mixture to shortening, sugar and 
eggs. Then add flour, baking powder 
and salt. Bake in oven 350° F. about 
30 minutes. 
—Mrs. J. H. Killam, P 
14 Nashville, Ontarjogs A+, 
iM ‘MRS. GREEN’S 2 wae? 
JAPANESE FRUIT CAKE “ 
2 cups cougar 1C& Sugar 
1 teaspoon Salt EP 3 
3 tablespoons Shortening 7¢ * 
2 cups Water rs Ly ole 
Little mixed Peel if sea ov: 
tablespoon Cinnamon 


] 

1 teaspoon Nutmeg pgpfeloe 
ie 1 pound Raisins 2c au Na 
7 1 cup Currants 
"Vp cup Walnuts 

Put this mixture in a saucepan and 
let boil for 5 minutes. When cool, 
add: 1% - hh be 


3 cups Flour 

ie stecspoon podal. |). ¢ Ks p Sede 

1 teaspoon Loves Vanillex "*=p’™ 
Bakerat3o0? Piill/> to 2 hours. 


With a few candied cherries 
added, this makes a _ splendid 
Christmas Cake for a large family. 

—Mrs. A. Green, 


Prince Albert, Sask. 








Bananas grow only one bunch to 
a tree which takes twelve months 
to mature. The tree is then cut 
down with the fruit and fresh trees 
started from the suckers which run 
out from each tree. Bunches of 
bananas weigh from 40 - 60 pounds 
each and it is an amazing sight 
at Jamaica to see the native women 
carrying these heavy bunches on 
their heads up the gangplanks of 
the loading ships. 
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MRS. HAMMOND’'S 
ORANGE DESSERT CAKE 


1/4, cup Butter 
1 cup Sugar 
] 


Egg 
3/, cup Milk 
% teaspoon Loves Orange 
Cecups Liour 
3 teaspoons Baking Powder 
l/4y teaspoon Salt 
cup Pitted Dates (chopped) 
Cream butter, add sugar, beat 
thoroughly until fluffy. Add egg and 
beat well. Sift flour, measure, sift 
again with dry ingredients. Use a 
small portion of flour to coat the 
dates. Add flour and milk alternate- 
ly, then dates. Turn into 8 inch 
square pan and bake 50 to 60 min- 
utes at 350° F. When cool, pour over 
it the following: 
If, cup Orange Juice 
Vy cup Sugar 
% teaspoon Loves Jamaica 


Bring juice and sugar to boil, re- 
move from fire and cool. Add the 
flavoring. When cake is cool, pour 
a little of this syrup over it and let 
it soak in. Continue doing this un- 
til syrup is all used. This Orange 
Dessert Cake can be used as a des- 
sert served warm. Cut into servings, 
and pour syrup over each portion, 
topping it off with whipped cream. 

—Kathleen Hammond, 
St. Catharines, Ont. 


MISS SMALL’S LOGANBERRY CAKE 


% cup Butter 
ly ceupsougar 
2 Eggs (well beaten) 
\/, teaspoon Loves Loganberry 
134 cups Flour. 
2 teaspoons Baking Powder 
Yo cup Milk 
Follow Butter Cake method. Bake 
at 350° F. for 25 to 30 minutes. 


—Miss Betty Small, 
Toronto. 


WITH LOVE 


MRS. KILLAM’S LOVERS’ CAKE 
First Part: 


Sane Loda olks 
Y, cup Sugar 
2 tablespoons Cold Water 
/, teaspoon Salt 
1/4, teaspoon Loves Vanillex 
Beat all together until very light, 
then add: 
VY cup Pastry Flour 
1 teaspoon Baking Powder 


Second Part: 
6 Egg Whites 
1 cup Fruit Sugar 
/, cup Flour 
4, teaspoon Salt 
ly teaspoon Loves Almond 
1 teaspoon Cream of Tartar 


Beat egg whites until stiff, then 
beat in fruit sugar, salt, and Loves 
Almond. Add flour, which has been 
sifted with cream of tartar, 3 times. 
Bake in angel cake pan, pouring the 
first part round the centre and the 
second part around the outside. 
Bake 325° F. about one hour. 

—Mrs. J. H. Killam) 
Nashville, Ont. 


ENGLISH FRUIT CAKE 


3/4, pound Butter 
pound Sugar (2 cups) 
Eggs 
pound Flour (4 cups) 
teaspoon Loves Jamaica or 
Loves Brandy 
1 pound Currants (4 cups) 
1% pound Raisins (Sultanas) or 
11/, cups 
lf, pound Candied Cherries 
14, pound Almonds (% cup) 
1/4, pound Lemon Peel (34 cup) 
44 pound Orange Peel (34 cup) 
1/44 pound Citron Peel (34 cup) 
Beat butter and sugar to a cream. 
Drop in the eggs, one at a time, beat- 
ing well after each addition. Add 
fruit, dredged with part of flour, nuts 
and flavoring. Add rest of flour last. 
Bake about 3 hours at 275° F: 


mm — CO Fr 
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MRS. PEAKE’S ANGEL CAKE 


34, cup Cake Flour 
3/4, teaspoon Crear of Tartar 
2 drops Loves Vanillex 
3/4, cup Egg Whites 
4, teaspoon Salt 
Mitel Witte Viele 
l Loves Almond 


Sift Pie 4 ee beat e hites 
with salt, until foamy. Si 
tartar over egg whites and be 


til stiff but not dry. *s and mix i 
slowly, the sugar an ‘Loves Flavors. 
Sift and fold in flour dually. Bake 
in tube pan for 1 hour and 15 min- 
utes at 300° F. Invert pan and 
leave until cool before removing. 


” MRS. PEAKE’S 
TOMATO SOUP CAKE 


4 tablespoons Butter 
Ll eun sugar 
1 Egg 
Wy cup Chopped Nuts 
Ly ScupsRoisins 
2 drops Loves Allspice 
11/, cups Cake Flour 
2 teaspoons Baking Soda 
1/4, teaspoon Salt 
la cane Tomato Soup (cond:) 
2 drops Loves Nutmeg 


Cream butter, blend in sugar, beat 
and add egg. Sift flour 3 times with 
salt and soda, add to creamed mix- 
ture alternately with soup. Add the 
raisins, nuts and flavoring. Bake in 
greased and floured 8 x 8 tin 50 to 
60 minutes at 350° F. 

—Mrs. S. Peake, 
Lindsay, Ont. 


MRS. SHARPE’S SPONGE CAKE 


4 Egg Whites 
% cup Sugar 
ly teaspoon Salt 

Beat egg whites stiff with sugar 
and salt. | 

Av Rhagpyiciks 
% cup Sugar 
% cup Pastry Flour 

3 drops Loves Lemon 
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WITH LOVE 


CAKES 


Beat egg yolks until thick and 
creamy and add sugar, Lemon 
Flavor and flour. Fold second mix- 


ture into first and just fold until well 

mixed. Bake at 275° F. for one hour. 
—Mrs. F. M. Sharpe, 

Toronto. 





CHOCOLATE SPONGE Qi 
oe cup Butter Coc 
ag oo 
S*5 ND cited) 


Egg Mashed Potatoes 

si teaspoon Loves Vanillex 

Vy cup Milk 
1% cup Flour 
3 teaspoons Baking Powder 
l4, teaspoon Salt 

I, cup Cocoa 

Cream butter with % cup sugar. 
Beat egg whites stiff and add % cup 
sugar. Beat egg yolks with remain- 
ing sugar and add to butter. Add 
mashed potatoes with milk and beat 
well. Sift dry ingredients and add 
to first mixture. Mix in lightly the 
egg whites. Flavor with Vanillex, 
pour into layer cake pans, well 
greased and bake from 25 to 30 
minutes at 350° F. Spread marsh- 
mallows between the layers and 
cover cake with Foamy Icing. 


MRS. THOMPSON'S BANANA LOAF 


1/> cup Butter 
1 cup Sugar 
2 Eggs (well beaten) ts 


1 cup Milk : 
VY, cup Nut Meats 64 
22 cups Flour Ms 
1 teaspoon Baking Powder 
I/, teaspoon Salt 
3/4, teaspoon Soda 
/, teaspoon Loves Banana Fla- 
vor 
Pour in loaf pan, bake one hour 
at G50 E- 
—Mrs. H. J. Thompson, 
Midland, Ontario. 
Mrs. D. J., Calgary.—I have used 
your flavors and have been pleased 
with results. 
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CAKES 


MRS. MILLIGAN’S 
CHOCOLATE CAKE 


cups Brown Sugar 
tablespoon Butter 
Eggs 

Boiling Water 

1 cup Sour Cream 


‘ V4yegups Flour 
te@&spoon Baking 
aspoon Sod 


Wy teaspoon Salt 
3 tablespoons Cocoa 
/, teaspoon Loves Vanillex 















PO m— $O 





& 








Put cocoa in measuring cup, then “WOLLIFFE’S 
fill cup to % full with boiling water. CHOCOLATE LAYER CAKE 
Bake at 350° F. for about 30 minutes. . Y/, 
ay >» cup Butter 
—Mrs. H. A. Milligan, 2 cups Brown Sugar 
Iona, Ontario. Boo bade 
MRS. MILLIGAN’S WHITE CAKE 5 cup ee 
l cup Sugar Sie Be SE 
2 Eggs (unbeaten) 2 cup Sone 4 
4 tablespoons Melted Butter teaspoon Colt 
Io teaspoon Love's Vanillex Y 2 teaspoon salt ; 
11/ cups Flour 7/2 teaspoon Loves Vanillex 
2 teaspoons Baking Powder Cream butter thoroughly, add the 
ly teaspoon Salt sugar and cream. Add well beaten 
4 Milk eggs and Vamillex. Sift in dry in- 


gredients alternately with milk. 
Turn into 3 buttered, round 7 inch 
layer cake pans. Bake at 350° F. 
for 25 minutes—or bake in 9 x 9 pan 


Mix sugar, baking powder and 
flour together. Put eggs in measur- 
ing cup, then fill cup with milk. Add 
this to ‘first\midurevand beat, Add: (4 scnorr ltonsen eninnise 
butter and Vanillex. Bake in layer —Mrs. C Jolliffe Toronto, Ontario. 
pons ati3/o? le tom Usminutes, ; 


Seyi ee lise MRS. BUSH’S SNOW CAKE 


' Iona, Ontario. Y% cups Butter 

| : 6 Egg Whites 

Pres FLETCHER’S {jeans eae 
HOCOLATE CAKE 


VY cup Milk 





2 cups Brown Sugar Wy teaspoon Loves Almond 
i/, cup Butter | 11/, cups Flour | 
boas ves Y, cup Cornstarch 
Vp cup Sour Cream 1 teaspoon Baking Powder 
/y teaspoon Loves Vanillex 1/4, teaspoon Loves Lemon 
2 cups Cake Flour Cream butter and sugar. Add 
1 teaspoon Soda milkeetton!’cornstarch) and Mstinwani! 
/, cup Cocoa smooth, add to butter. Then addthe - 
W/, cup boiling Water flour and baking powder. Flavor- 
Dissolve cocoa in boiling water. ings. Fold in stiffly beaten egg 


—Mrs. Russell Fletcher, whites. Bake at 350° F. 
Iona, Ontario. —Mrs. S. A. Bush, Birtle, Man. 
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FUDGE CAKE 


Yo cup Butter 
1 cup Sugar 
Egg 
1 cup Sour Milk 
1 cup Boiling Water 
teaspoon Loves Vanillex 
11/, cups Flour 
1 teaspoon Baking Powder 
1 teaspoon Soda 
4, teaspoon Salt 
4 tablespoons Cocoa 
Cream butter and sugar, add egg, 
then boiling water and cocoa. Mix 
and sift dry ingredients and add al- 
ternately with sour milk, to first mix- 
ture. Bake in fairly flat pan or two 
8-inch small layer pans at 350°. 
Filling: 
1 cup Hot Water 
1 tablespoon Cocoa 
11/) tablespoons Cornstarch 
1 cup Sugar 
1 tablespoon Butter 
/, teaspoon Loves Butterscotch 
Mix and boil until thickened. Let 
cool and spread between layers 
Fudge Icing: 
2 cups Brown Sugar 
1 tablespoon Butter 
Yo cup Milk 
/y teaspoon Loves Vanillex 
Mix and boil, stir while cooking. 
When mixture forms a soft ball in 
cold water, let set a few minutes off 
stove. Beat and spread on cake. 


MRS. WILSON’S FUDGE CAKE 
1 cup Sugar 
2 Eggs 
1 cup Chopped Walnuts 
/, cup Melted Butter 
V/, cup Flour 
If, teaspoon Soda 
If, teaspoon Salt 
3/, teaspoon Loves Vanillex 
Mix all ingredients together; do 
not beat; bake at 275° F. 20 to 30 
minutes. Ice with plain chocolate 
icing, as soon as it is taken out of 
the oven. Delicious if not cut until 
next day. 





WITH LOVE 


CAKES 


MRS. DICKINSON’S 
HONEY CRUST CAKE 


1/4, cup Butter 
i, cup Sugar 
2) Egg Yolks 
14, cup Milk 
% cup Flour | 
\/4, teaspoon Salt 
1 teaspoon Baking Powder 
3 drops Loves Vanillex 
Cream butter, add sugar, then egg 
yolks and beat until fluffy. Add sift- 
ed dry ingredients alternately with 
milk. Add flavoring and pour into 
greased square pan, 7 x 7. Bake at 
350° F., about 20 minutes. Cool and 
split in two, putting in a filling of 
whipped, sweetened cream. Spread 
cake with Honey Crust as follows: 
Bring % cup honey and | table- 
spoon butter to the boil. Cook slow- 
ly for five minutes. Cool and spread 
half over top of cake. Sprinkle 34 
cup chopped walnuts over this, then 
glaze the top with remainder of the 
mixture. 
—Mrs. A. Dickinson, 
James Island, B.C. 


CARAMEL WONDER CAKE 


14, cup Shortening 
1/4, cup Butter 
Egg (separated) 
cup Sour Milk 
cup Sugar 
11/4, cups Flour 
2 teaspoons Baking Powder 
/, teaspoon Soda 
V/, teaspoon Salt 
¥% teaspoon Love’s Caramel 
% teaspoon Loves Jamaica 
Mix quickly and bake at 375° F., 
for 25 minutes. 
Icing: 
Dy eu cing sugar 
2 tablespoons Butter 
¥% teaspoon Loves Jamaica 
1 tablespoon Hot Water 
% teaspoon Loves Caramel 


pees 


A Toronto banker—'My wife says 
your Flavors are the best yet.” 


QUESTING 


CAKES 


MISS LESLIE'S ICE CREAM CAKE 


1 cup Butter 
11/, cups Sugar 
34, cup Milk 
8 Egg Whites 
3 drops Loves Lemon 
2, cups Cake Flour 
4 teaspoons Baking Powder 
Vp teaspoon Salt 
3 drops Loves Vanillex 
3 drops Loves Almond 
Cream butter well, add sugar 
gradually and cream thoroughly 
after each addition. The mixture 
should be very light and fluffy. Pour 
into a large shallow pan or layer 
pans. Bake at 375° F., for 30 min- 
utes. Ice as desired. 
'—Diss Jessie Leslie, 
Maple Creek, Sask. 


MRS. BUSH'S WHITE FRUIT CAKE 


1/4, cup Butter 
Wy cup Sugar 
Yo cup Milk 
3 Eggs (separated) 
lh Vcup Cocoanut 
1 pound Cherries 
1/, teaspoon Loves Lemon 
1/4, teaspoon Loves Almond 
Letcup leur 
2 teaspoons Baking Powder 
1/4, teaspoon Salt 
1 pound Sultana Raisins 
14, pound Citron Peel (cut fine) 
14, cup Chopped Almonds 
1/4, teaspoon Loves Vanillex 
Cream butter and sugar, add egg 
yolks, then milk, a little flour and 
fruit, until all are used. Then add 
almonds and flavorings, and the 
whites of eggs, well beaten. Bake 
atcoU? EF: 
—Mrs. 8. Al Bush, 
Birtle, Man. 


MRS. HONSTAIN'S 


VICTORIA CHRISTMAS CAKE 
3 cups Butter 
3 cups Brown Sugar 
lOPxEgas 
3 cups Raisins 
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2 cups Almonds (blanched 


and cut) 
Juice and Rind of 2 Lemons 
1 Nutmeg (grated) 
teaspoon Loves Brandy or 
Jamaica Flavor 
cups Flour “ 
teaspoons Baking Powder 
cups Currants 
cups Sultanas 
cups Mixed Peel 
VY cup Fruit Juice 
1 teaspoon Loves Vanillex 
Cream butter and sugar, add well 
beaten eggs, fruit juice, lemon juice, 
flavorings and nutmeg. Mix dry in- 
gredients and add to first mixture. 
Mix batter well. Put in well greased 
pans and bake for 3 hours at 275- 
SUCCES 


powwow rN 


—Mrs. V. G. Honstain, 
Victoria, B.C. 


MRS. MURPHY’S 
ECONOMY FRUIT CAKE 


1 cup Shortening 
2 cups Sugar 
2 cups Cooked unsweetened 
Apples 
1 pound Raisins 
> cup Mixed Peel 
Pineapple Ring or few Red 
Cherries (chopped fine) 
31/2 cups Flour 
2 teaspoons Soda 
2 teaspoons Cinnamon 
/, teaspoon Loves Brandy 
/y teaspoon Loves Vanillex 
Vy teaspoon Loves Jamaica 
I/4, teaspoon Salt 
Mix fruit, sugar and shortening. 
Dredge fruit, peel and nuts with 
flour; mix together thoroughly. Bake 
in long loaf cake pan in slow oven, 
379° FS for 115 or 2 hours runes: 
apricots, peaches or any fruit instead 
of apples, may be used. 
—Mrs. F. Murphy, 
Saskatoon, Sask. 


Point au Carr, N.B., writes—''l 
think your Flavors are wonderful.” 


2. il 


* 
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MRS. PELLOWE’S 
LIGHT FRUIT CAKE 
1 cup Butter 
114, cups Sugar 
4A Vacs 
/, pound Sultanas 
Wy pound Citron Peel 
1/4, teaspoon Loves Lemon 
234, cups Cake Flour 
/, teaspoon Baking Powder 
l/, teaspoon Salt 
14, pound Almonds 
14, pound Glace Cherries 
Bake 21/2 to 3 hours at 275° F. 
—Mrs. E. Pellowe, 
Toronto, Ont. 
MRS. CRAWLEY’S SPICE CAKE 
3/, cup Shortening 
1/ cups Sugar 
3 ggs 
34, cup Sour Milk 
1/, cup Toasted Nut Meats 
/, teaspoon Loves Caramel 
Vy teaspoon Loves Vanillex 
2 cups Cake Flour 
2 teaspoons Baking Powder 
Vy teaspoon Salt 
Wy teaspoon Soda 
2 tablespoons Cocoa 
1 teaspoon Cinnamon 
Cream the shortening, gradually 
blend in sugar, creaming very light- 
ly. Add well-beaten eggs. Coat 
nuts with part of measured flour, sift 
remaining flour with cocoa, baking 
powder, soda, salt and spice and 
add alternately with milk, combining 
after each addition. Add flavorings 
and nuts. Turn into greased 8-inch 
pans. Bake at 350° for 25 to 30 min- 
utes. When cold, fill and cover with 
Mocha Icing. 
Icing: 
6 tablespoons Butter 
Li EgoiYelk 
14, teaspoon Salt 
3 cups Sifted Icing Sugar 
1!/, tablespoons Cocoa 
/, teaspoon Loves Vanillex 
Beat until smooth. 
—Mrs. Bert Crawley, 
Gladstone, Man. 


WITH LOVE 


m, 
“WU CAKES 
MRS. BURWASH’S 
LIGHT FRUIT CAKE 


1/4, cup Butter 
1!/, cups Sugar 
59 Eggs (separated) 
ke cupeMilk 
6 Pineapple Rings 
14, teaspoon loves Lemon 
1/4, teaspoon Loves Almond 
3 cups Flour 
1 teaspoon Baking Powder 
l/, teaspoon Salt 
1/y pound Blanched Almonds 
Vy pound Mixed Peel 
V/, pound Cherries 
1 pound Sultana Raisins 


Cream butter, add sugar slowly. 
Add well-beaten egg yolks. Wash 
raisins and mix | cup of flour with 
fruit, peel and nuts. Add milk to but- 
ter, sugar and egg mixture. Sift re- 
maining 2 cups flour with baking 
powder and salt. Add to mixture, 
then add fruit to cake batter. Beat 
egg whites stiff, but not dry and fold 
in with the flavorings. Bake at 350° 
he forez. hours: 

—Mrs. 5. Burwash, 
Macklin, Sask. 
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CAKES c ° 


MRS. TATROE’S DEVIL'S FOOD 


Vp cup Cocoa 
Wo cup Boiling Water 
Wy cup Butter 
11/4, cups Sugar 
2 Eggs (separated) 
2\/, cups Cake Flour 
1 teaspoon Baking Powder 
1 teaspoon Soda 
/, teaspoon Salt 
1 cup Sour Milk 
/, teaspoon Loves Vanillex 
Mix cocoa and boiling water, stir- 
ring until smooth. Let mixture stand 
until slightly warm. Cream butter, 
add sugar slowly and beat well. Add 
beaten egg yolks. Sift dry ingredi- 
ents and add to butter and sugar 
mixture, alternately with milk, then 
add warm cocoa mixture and Vanil- 
lex. Beat well. Fold in stiffly beaten 
egg whites and pour into two greas- 
ed layer tins. Bake at 375° F. for 
45 minutes. Put layers together and 
cover top with Seven Minute Frost- 
ing, flavored with 1/2 teaspoon Loves 
~Peppermint. When icing is set, melt 
2 squares unsweetened chocolate 
with 2 teaspoons butter over warm 
water. Cover top of cake with 
chocolate mixture and allow it to run 
unevenly down the sides, with white 
icing showing between. 
—Mrs. Carl A. Tatroe, — 
Sedgewick, Alta. 


MRS. FENBY’S LOVES 
CHOCOLATE CREAM ROLL 


5S Eggs (separated) 

1 cup Icing Sugar 

1 cup Cream 

3 tablespoons Cocoa 

If, teaspoon Salt 
1 teaspoon Loves Vanillex 
Beat yolks as stiff as possible and 

sift in icing sugar, cocoa and salt. 
Fold in stiffly beaten egg whites and 
Loves Vanillex. Pour into a pan 10 
x 12 and bake at 350° F. about 20 
minutes. Turn out on a paper dusted 
with icing sugar and let cool. Beat 
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cream until stiff, add 2 tablespoons 
icing sugar, 1 teaspoon Loves Vanil- 
lex and spread on cake. Roll up like 
jelly roll and freeze. This cake calls 
for no flour or baking powder. It 
takes several hours to freeze—the 
cream freezes but the cake does not. 
‘—Mrs. M. Fenby, 
Winnipeg. 


BANANA APRICOT 
CHOCOLATE CAKE 


/, cup Shortening 

1 cup Sugar 

2 EGGS 

2 squares Chocolate (melted) 
3/4, cup Sour Milk 

2 cups Flour 

2 teaspoons Baking Powder 
/, teaspoon Salt 
Wy teaspoon Soda 
% teaspoon Loves Vanillex 


Bake in 2 layers and put together 
with Apricot Glace and sliced 
bananas, spread top with apricot 
and garnish with banana slices. 

Apricot Glace: 


To 2!/. cups cooked dried apricots 
and juice, add 1 cup sugar and cook 
until as thick as jam. Add a few 
drops of Loves Almond Flavor. Cool. 


DAFFODIL CAKE 


1, cup Cake Flour (white part) 
*% cup Cake Flour (yellow part) 
1/4, teaspoon Loves Vanillex 
4 Egg Yolks 
1/4, teaspoon Loves Orange 
114 cup Egg Whites 
Wy teaspoon Salt 
11/g cup Sugar 
1 teaspoon Cream of Tartar 
Proceed as for Angel Cake to 
point of adding flour. Divide batter 
into two portions. White part—fold 
in 1/, cup flour and Vanillex. Yellow 
part—fold in well-beaten egg yolks, 
orange flavor and % cup flour. Put 
alternate spoonful of batters in un- 
greased tube pan, as Marble Cake, 
and bake like Angel Cake. 
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MRS. JACKLIN’S 
VIRGINIA FRUIT CAKE 


W/o cup Ground Pork 
%, cup Strong Hot Coffee 
VY cup Sugar 


% teaspoon Allspice 
% teaspoon Nutmeg 
. % teaspoon Cinnamon 


% cup Molasses 
[agg 
11/, cups Flour 
/, teaspoon Soda 
1 cup Seeded Raisins (chop- 
ped) 
3/4, cup Currants 
1% cups Fine Citron or other 
Candied Fruit 
1/4, teaspoon Loves Brandy 


Place ground pork in mixing bowl, 
pour hot coffee over it and let stand 
until lukewarm. Stir in sugar, spices, 
soda, well-beaten egg and molasses, 
sifted flour, fruit and salt. Mix well, 
add Brandy flavoring. Pour into 4x 
8 inch pan, well greased and lined 
with waxed paper. Bake 2 hours, 
15 minutes, at 300° F. 

—Mrs. Alfred Jacklin, 
Victoria, B.C. 


HUNGARIAN CHOCOLATE CAKE 


14, cup Shortening 
1 cup Sugar 
2 Eggs. 
34, cup Buttermilk 
Y/, cup Boiling Water 
If, teaspoon Loves Ginger 
Flavor 
11/4, cups Flour 
11/, teaspoons Baking Powder 
1 teaspoon Soda 
1 teaspoon Salt 
2 ounces Chocolate 
Follow procedure for Butter Cake, 
add chocolate mixture, made by 
melting chocolate, add boiling water. 
Bake in 8 x 8 pan at 350° F., for 45 
minutes or until done. When cool, 
cover with Seven Minute Icing fla- 
vored with. Loves Peppermint and 
tinted green. 
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CAKES 
HOMECRAFT MARBLE CAKE 


1 cup Sugar 

/ cup Shortening 
Zags 
1 cup Milk 


2 tablespoons Molasses 
/, teaspoon Loves Lemon 
Zo cups Flour 
2 teaspoons Baking Powder 
1/4, teaspoon Salt 
1 teaspoon Cinnamon 
1 teaspoon Cloves 
1 teaspoon Nutmeg 
Follow method for Butter Cake. 
Divide batter into two parts. To one 
part, add spices and molasses. Place 
light and dark mixtures alternately 
in greased 8 x 8 pan. Bake in 350° 
F. oven 50 minutes or until done. 
When cool, ice with butter icing. 


FIG CAKE 
1 cup Dried Figs 
34, cup Shortening 


1 cup Sugar 
Zr Logs 
4 cup Milk 


23/4 cup Flour 
1 teaspoon Salt 
4 teaspoons Baking Powder 
/y teaspoon Loves Orange Fla- 
vor 
Pour boiling water over figs, 
cover, let stand 5 to 8 minutes. Drain, 
wipe dry, slice. Mix as usual. Bake 
in a loaf pan at 350° F., 114 hours 
or until done. 


ANGEL FOOD 


34, cup Pastry Flour 
4 tablespoons Cocoa 
114 cups Egg Whites 
1/4, teaspoon Salt 
1 teaspoon Cream of Tartar 
114 cups Sugar 
Wy teaspoon Loves Vanillex 
Sift the cocoa with flour, then pro- 
ceed as for Angel Cake. Bake in 
cold oven, with heat control set at 
350° F., and oven turned to “bake”. 
Ice with yellow Seven-Minute Frost- 
ing and decorate with violets. 








QUESTING 


CAKES 


- FRUIT CAKE 
WITH BAKED FROSTING 


/, cup Shortening 
1 Egg (separated) 
1 can Condensed Tomato 
Soup 
/, cup Seedless Raisins 
1 cup Brown Sugar 
34, cup Candied Peel, mixed 
2 teaspoons Spices 
¥% teaspoon Loves Vanillex 
1!/, cups Flour 
1 teaspoon Baking Powder 
lf, teaspoon Soda 
1 cup Nut Meats 
-2 Egg Whites 
1 teaspoon Baking Powder 
114, cups Brown Sugar (or white, 
1 cup) 
Reserve the 2 egg whites, | cup 
brown sugar, | teaspoon baking 


powder and 4% cup nut meats for’ 


topping. Make cake batter from re- 
maining ingredients, and spread in 
greased flat pan, approximately 8 x 
12, or 9 x 10 inches, spread top with 
meringue of sugar, egg whites, bak- 
ing powder and a dash of salt, and 
sprinkle with broken nut meats. Bake 
in slow oven, 325° F. (60-70 minutes) 
until done. 


SWEETHEART ANGEL CAKE 


1% cups Egg Whites 
14, teaspoon Salt 
1 tablespoon Cold Water 
® ~. 1. teaspoon Cream of Tartar 
* 114 cups Sifted Gran. Sugar 
* 1 cup Cake Flour 
/, teaspoon Loves Vanillex 
1/4, teaspoon Loves Almond 


Sift flour 4 times after measuring. 
Beat egg whites and salt. When 
foamy, add cream of tartar. Con- 
tinue beating until egg whites stand 
in peaks. Fold in sugar carefully 2 
tablespoons at a time. Fold in the 
flavoring and cold water, then sift 
in small amount of flour, fold in 
carefully until all is used. Bake in 
ungreased heart-shaped spring-form 
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pan, putting in cold oven, with heat 
control set at 350°, and oven turned 
to “bake’’. When done, invert pan 
for an hour or until cold. Cover and 
decorate with Seven-Minute Frost- 


ing. | 
COCOMINT CAKE 
Wy cup Shortening ” 


1 cup Brown Sugar 
2 Eggs (separated) 
Vai Cup COCcod 
% cup Hot Water 
% teaspoon Loves Vanillex 
114, cups Flour 
Il, teaspoon Salt 
2 teaspoons Baking Powder 
/, teaspoon Soda 
Vo cup Sour Milk 
Follow method for Butter Cake, 
adding cocoa blended with hot 
water after adding beaten egg yolks 
to shortening and sugar mixture. 
Bake in layer cake pans or 8 x 8 pan 
at 350° F. Cover with butter frost- 
ing, flavored with Loves Peppermint. 
Sprinkle with chocolate shot. 


CHOCOLATE NUGGET CAKE 


1 cup Sugar 
3” cup Butter 

Eggs 

cup Chopped Raisins 

cup Chopped Walnuts 

cups Flour 

teaspoon Soda 

squares Melted Chocolate 

teaspoon Loves Ginger 
34, cup Sour Milk 

Combine by usual method. Bake 
350° F., for 45 minutes in 8 x 8 pan. 

Frosting: 

To regular Seven-Minute Icing 
add 2 squares of chocolate, melted. 
Arrange icing over the cake in 
swirls or peaks. 


mm DOR DO HF PO 


A Victoria, B.C., lady writes—"l 
have used Loves Flavors for several 
years and find them much superior 
and more economical than any I 
have ever used before.” 
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CHOCOLATE MINT ROLL 
3/5 cup Sugar 
4 Egg Whites (stiffly beaten) 
4 Egg Yolks (well beaten) 
2 squares Melted Chocolate 
6 tablespoons Cake Flour 
/, teaspoon Baking Powder 
1/4, teaspoon Salt 
Wy teaspoon Loves Vanillex 
Fold sugar into egg whites, then 
fold in egg yolks, then flour. Beat 
in chocolate. Bake in a 10 x 15 


pan, greased and lined with 
waxed paper, at 400° F., 13 
minutes or until done. Quickly 


remove crisp edges and turn cake 
out on cloth sprinkled with powder- 
ed sugar. Spread with !/p of Seven- 
Minute Icing, tinted pale green and 
flavored with Loves Peppermint, 1/4 
teaspoon. Roll. Wrap in waxed 
paper and cool, then cover with re- 
maining icing. When set, cover with 
Bittersweet Icing, made by melting 2 
squares chocolate with 2  table- 
spoons butter. 
RAINBOW CAKE 
1/, cup Shortening 
lL. .cup sugar 
% cup Milk 
3. Egg Whites (stiffly beaten) 
2 cups Cake Flour 
2 teaspoons Baking Powder 
1/4, teaspoon Loves Vanillex 
14, teaspoon Loves Lemon 
Follow Butter Cake method. Divide 
batter into 4 parts, leave one white 
tint, others pale green, pink and yel- 
low. Put in layers in loaf pan, bake 
at 350° F., 35 minutes or until done. 
Ice with pale pink butter icing; trim 
with white icing. 
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CAKES 


BANANA CAKE 
14, cup Shortening 
> Scup sugar 
LLod 


1 cup Mashed Banana 
I, teaspoon Loves Orange 
Flavor 

1!/, cups Flour 

1 teaspoon Baking Powder 

1/4, teaspoon Salt 

1 teaspoon Soda 

Bake in 8 x 8 pan. When cool, ice 

with cream cheese, thinned with 
rich milk, or any simple white icing. 
Decorate with banana slices. 


COCONUT WHIPPED CREAM CAKE 


/ cup Shortening 
lL *cup Sugar 
W/> teaspoon Salt 
Whipping Cream 
Loves Lemon Flavor 
134 cups Flour 
2 teaspoons Baking Powder 
* cup Milk 
3 Stiffly Beaten Egg Whites 
Shredded Coconut 
Bake in 8 x 8 pan at 350° F., 30 to 
35 minutes. Cool and cover with 
whipped cream, then sprinkle thickly 
with coconut. 


CARAMEL CAKE 
cup Shortening 
cup sugar 
/y teaspoon Salt 
% cup Milk 
Zeecupserlour 
3 teaspoons Baking Powder 
/, teaspoon Loves Vanillex 
3 Stiffly Beaten Egg Whites 
Bake in 2 layers at 375° F., for 20 
to 25 minutes. 
hae with Seven-Minute Frosting 
of: 
1!/, cups Brown Sugar 
1 teaspoon Corn Syrup 
Vy teaspoon Loves Caramel 
5 tablespoons Water 
2 Egg Whites 


Mrs. M. A. M,, Saskatoon —I con- 
sider them superior to all others. 
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CAKES 


ORANGE GINGERBREAD 


% cup Shortening 
Y¥ cup Brown Sugar 
* cup Molasses 
1 Egg 
14 cup Sour Milk 
Vo cup Nut Meats (if desired) 
17/, cups Flour 
2 teaspoons Baking Powder 
1/4, teaspoon Soda 
/, teaspoon Salt 
2 teaspoons Ground Ginger 
| /, teaspoon Loves Orange 
Follow Butter Cake method and 
bake=imeanes Soerncan, a0? Fy until 
done—50 minutes, or in muffin pans. 
Serve warm with whipped cream, 
flavored with Loves Orange, as a 
dessert, or cool and cover with 
Chocolate Frosting and use as cake. 


GINGER LAYER CAKE 


Y%> cup Shortening 
1 cup Brown Sugar 
2 Eggs (unbeaten) 
VY, cup Milk 
ly teaspoon Loves Ginger 
Flavor 
2) VCups Hor 
2 teaspoons Baking Powder 
1/4, teaspoon Salt 
3 tablespoons Sliced Candied 
Ginger . 
Bake in 2 square layer cake pans, 
or in a large flat pan, and cut into 
two layers. Between the layers, put 
a filling of: 
2 tablespoons Butter 
Loves Ginger Flavor 
4 tablespoons Icing Sugar 
Ice with Butter Icing, flavored with 
Loves Ginger and decorate with 
very thin slices of Candied Ginger. 


SEAFOAM CHOCOLATE CAKE 


% cup Shortening 
11, cups Sugar 
3 Eggs | 
11, ounces Chocolate (melted) 
1 cup Buttermilk 
I, teaspoon Loves Strawberry 
Flavor 
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2, ecupseFlour 
2 teaspoons Baking Powder 
1 teaspoon Salt 
/, teaspoon Soda 
W/. teaspoon Loves Vanillex 
Bake in 3 layers at 375° F., about 
30 minutes. Put layers together and 
ice ccke with Seafoam Icing, flavor- 
ed with Loves Butterscotch. Decorate 
with pecan halves. 


CHOCOLATE NOUGAT CAKE 
/y cup Shortening 
1/ cups Brown Sugar 
2 Eggs (whole) 
igh Bequ yolk 
34 cup Sour Milk 
/, teaspoon Loves Almond 
2 cups Flour 
2: teaspoons Baking Powder 
/, teaspoon Soda 
W/o teaspoon Salt 
2 ounces Chocolate 
Mix as other butter cakes. Bake 
in 2 layers choo”. b.,.00 Mminiies sar 
until done. Cover with Seven-Min- 
ute Frosting, to which % cup chop- 
ped almonds have been added. Pour 
over the top, 2 squares chocolate,, 
melted with 2 tablespoons butter. 


BRIDAL SHOWER CAKE 
* cup Butter 
1% cup Sugar 
4 Egg Whites (stiffly beaten) 
1 cup.Mulk 
2% cup Flour 
3 teaspoons Baking Powder 
Wy teaspoon Salt 
/ teaspoon Love's Pineapple 
To % of batter, add a few drops 
of pink vegetable coloring. Bake in 
heart-shaped tin, 350° F., for 50 min- 
utes. Ice with Marshmallow Icing 
and decorate with miniature bride 
and groom, or with wreath of pink 
flowers and green leaves, made with 
Butter Icing. 


Mrs. D. H., North Battleford—Have 
tried your superior Flavors and 
would not change to any other 
brand. 
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LILY RIBBON CAKE 


% cup Shortening 
| .cupasudar 
2 Egg Whites (stiffly beaten) 
¥% cup Broken Walnut Meats 
3 tablespoons Coconut or 
Cherries 
2° cups Fleur 
2 teaspoons Baking Powder 
1/4, teaspoon Salt 
Wyo cup Sliced Dates ; 
1/, teaspoon Loves Butterscotch 
Flavor 
Follow usual procedure for But- 
ter Cakes. Put half of batter in 
small greased flat pan (9 x 9) and 
sprinkle with the fruit dredged with 
a little of the flour. Then cover with 
the rest of batter. Bake at 375° F., 
30 minutes, or until done. Cover 
with Seven-Minute Icing, into which 
a few cherries have been folded. 


DATE AND NUT CAKE 
1 cup Chopped Nuts 
1 cup Chopped Dates 
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CAKES 


1 cup Boiling Water 
1 teaspoon Soda 
\/, teaspoon Salt 
1/, teaspoon Loves Jamaica 
2 tablespoons Shortening 
1 cup Sugar 
1 Egg 
134 cups Flour - 
1!/. teaspoons Baking Powder 
Pour boiling water over chopped 
dates and nuts and add soda. Cool 
slightly. Cream shortening, add the 
sugar gradually and salt. Add egg, 
beat well. Sift flour and baking 
powder together, add alternately 
with date and nut mixture. Bake in 
8 x 8 pan, about 50 minutes in oven 
375° F. Ice with Butter Icing, flavor- 
ed with Loves Jamaica. 


A SHOWER CAKE 


6 tablespoons Shortening 
1 cup Sugar 
Vy cup Milk 
3. Egg Whites 
% teaspoon Loves Vanillex 
1'4 cups Flour 
11/, teaspoons Baking Powder 
1/4, teaspoon Salt 
2 tablespoons Cornstarch 
Follow usual method for Butter 
Cake and bake in a heart-shaped 
pan. Decorate with white and pink 
frosting. 
. FLUFFY NUT CAKE 
% cup Shortening 
by cup sugar 
/, cup Coffee (cold) 
34, cup Broken Walnut Meats 
14, teaspoon Loves Caramel 
134, cups Flour 
3 teaspoons Baking Powder 
1/4, teaspoon Salt 
3 Egg Whites (stiffly beaten) 
Bake vine iat pane o/om -F:, 
about 30 minutes. 





Mrs. H. C., Edmonton.—I have 
found something worth having... 
and the price is quite reasonable 
for the quality, and hope to be able 
to get it always. 
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SUNSHINE CAKE 
1 cup Egg Whites 
Vy cup Egg Yolks 
2 tablespoons Cold Water 
% teaspoon Loves Flavor 
1%/ cups Sugar 
1 teaspoon Cream of Tartar 
\4, teaspoon Salt 
IP cup Flour 
Proceed like Angel Cake, folding 
1 cup sugar into egg whites, then the 
beaten egg yolks and cold water. 
. Sift remaining sugar with flour. Bake 
like Angel Cake. 


MRS. HALLSON’S MYSTERY CAKE 
First Part: 
2 Cups our 
/, teaspoon Salt 
%s cup Butter 
Blend thoroughly and spread in 
bottom of a 9-inch pan and bake 20 
minutes at 350° F. Cover with: 


Second Part: 
1 cup Brown Sugar 
38° Egqryolks 
1 cup Raisins 
%s teaspoon Loves Vanillex 
1, teaspoon Butter 
VY cup Milk 
3/4, cup Flour 
3 teaspoons Baking Powder 
Combine and spread on top of 
baked crust. Bake for 30 minutes at 
SOU QEEF 
Third Part: 
1 xcup: Coconut 
144 teaspoon Loves Vanillex 
1 cup Brown Sugar 
3. Egg Whites (stiffly beaten) 
Spread on top of cake and brown 
in oven. 
—Mrs. B. J. Hallson. 
Winnipeg. 


MRS. DIXON'S BLITZEN CAKE 


1/, cup Butter 

/y cup Sugar 
4 tablespoons Milk 

lf teaspoon Loves Pineapple 
4 Egg Yolks 

li cup Fiour 
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2 tablespoons Flour 
1 teaspoon Baking Powder 
1/4, teaspoon Salt 
Mix as Butter Cake, folding in the 
baking powder sifted with the 2 
tablespoons flour, last. Put in 2 
layer pans, and spread with the fol- 
lowing: 
4 Egg Whites (stiffly beaten) 
34, cup Chopped Nut Meats 
3/4 cup Sugar 
l4, teaspoon Loves Almond 
Bake at 350° F. for 35 minutes, or 
until done. Put the following filling 
between layers, with the meringue 
sides of cake turned to the bottom 
and top: 
1 cup Whipped Cream 
1 cup Drained Crushed Pine- 
apple 
1!/. cups Sugar 
ly teaspoon Loves Almond 
Orange or lemon filling may be 
used in place of whipped cream and 
pineapple. . 
—Mrs. B. Dixon, 
Winnipeg. . 


MRS. CHAPMAN'S 
AND MRS. PETERSON’S RUM CAKE | 


1 pound Chopped Dates 
3/4, cup Butter 
1/ cups Brown Sugar 
1 cup Boiling Water 
Pour the boiling water over the 
dates, sugar and butter. Add to 
the mixture: 
2 Well-beaten Eggs 
1 teaspoon Loves Jamaica 
1 cup Chopped Walnuts 
11/. cups Flour 
1 teaspoon Baking Soda 
Vy teaspoon Salt 
Bake in an angel food pan | Hoge 
in a slow oven, 275° F. Ice with but- 
ter icing, flavored with Loves 
Jamaica. 
—Mrs. J. Peterson, 
—Mrs. S. Chapman, 
Winnipeg, Man. 
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MRS. MACASKILL’S FRUIT CAKE 


* cup Butter 
1 cup Fine Sugar 
3. Eggs, well-beaten 
34 cup Milk 
Yo teaspoon Loves Almond 
Mixture 
2 ounces Almonds, blanched 
l “cup-Flour 
W/> pound Rice Flour 
1 teaspoon Baking Powder 
4% cup Mixed Peel 
1, cup Sultanas 
1 cup Currants 
Mix ingredients, put in a loaf pan, 
and arrange the almonds on top. 
Bake in a moderate oven, 350° F., an 
hour, or until done. 
—Mrs. J. Macaskill, 
Winnipeg, Man. 


MRS. BARNES’ WINDBLOWN CAKE 
JPEGs 
34, cup Water 
1, teaspoon Loves Almond 
i, teaspoon Loves Lemon 
11/4, cups Fruit Sugar 
1!/. cups Cake Flour 
| teaspoon Baking Powder 
lf, teaspoon Salt 


Beat egg yolks slightly, add water 
and continue beating until there is a 
quart of liquid. Beatin sugar. Fold 
in sifted flour and baking powder 
and salt. 
stiffly-beaten whites. Bake in an 
angel cake pan, in a slow oven, 275°, 
an hour, or until done. Invert pan 
to cool. 

—Mrs. C. G. Barnes, 
Winnipeg. 


BANANA CHOCOLATE CAKE 

cup sugar 
4% cup Butter 

2 Medium-sized Bananas 

3. Unbeaten Eggs 

3 squares Melted Chocolate 

21/2 cups Flour 

21/2 teaspoons Baking Powder 
> teaspoon Salt 

De GupiMilk 
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Add flavors, and fold in. 


WET Oye 


CAKES 


%. cup Broken Walnuts 
1 teaspoon Loves Strawberry 
Flavor 


Cream butter and sugar, add the 
mashed sliced bananas, then eggs 
one at a time, beating well after 
each addition. Add melted choco- 
late, then sifted dry ingredients al- 
ternately with the milk. Add the 
flavoring and nuts and bake in 2 
9-inch layer pans, for 25 minutes at 
350° F. Put chocolate butter frost- 
ing between layers and on top. 


MRS. DUBE’S MAPLE CAKE 


1 cup Brown Sugar 
3/, cup Butter 
3 Eggs, well-beaten 
i, cup Milk 
Zs ecupss! lour 
2/2 teaspoons Baking Powder 
14, teaspoon Salt 
teaspoon Loves Mapelx 
Follow usual Butter Cake method. 
Bake in.a 9 x 9 inch square pan, at 
375° F., for 25 minutes. 
ag —Mrs. A. Dube, - 
St. Boniface, Man. 


MISS LONG’S ALMOND TORTE 

> cup Sugar 

/, cup Butter 
Beaten Egg Yolks 
tablespoons Milk 
cup Flour | 
teaspoon Baking Powder 
teaspoon Loves Almond 

\4, teaspoon Salt 


Combine and spread on 2 layer 
cake pans. Cover with a meringue 
of 4 egg whites and | cup granulat- 
ed sugar. Put halved blanched 
almonds on top. Bake at 350° F., for 
35 minutes. Spread whipped cream 
between layers, with meringue on 
bottom and on tor 

Serves 8-10. 

—Ellen C. Long, 
Winnipeg, Man. 

Mrs. S. M., Vancouver.—They are 
much superior to lines containing 
alcohol. 
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CAKES 


MRS. BYRON'S 
BUTTERSCOTCH CAKE 


Y, cup Shortening 
1% cups Brown Sugar 
2 Eggs, unbeaten 
% teaspoon Loves Butterscotch 
1% cups Flour 
2'/, teaspoons Baking Powder 
1/4, teaspoon Soda 
1, cup Strong Cold Coffee 
Follow Butter Cake method, bake 
40-50 minutes in a loaf pan at 
aoueer: 
—Mrs. 8. S. Byron, 
Winnipeg. 
MRS. BAKER’S HONEY NUT LOAF 
1 tablespoon Butter 
l/, cup Honey 
1 Egg, well-beaten 
14, cup Milk 
WY, cup Sultanas 
in cup. riour 
1 teaspoon Baking Powder 
lf, teaspoon Salt 
% teaspoon Love's Vanillex 
I, cup Chopped Walnuts 
Bake in a loaf pan at 350° F., 45 
minutes, or until done. 
—NMrs. Baker, 
Toronto. 


MRS. MacMILLAN’S GINGERBREAD 
% cup Brown Sugar 
1/, cup Butter 
2 tablespoons Molasses 
1 cup Sour Milk 


W!ITH LOVE 


Vy teaspoon Loves Nutmeg 
11/, cups Flour 
1 teaspoon Soda 
1 Egg, well-beaten 
/, teaspoon Loves Ginger 
3 drops Loves Jamaica 
Bakevin a flat pan, atedo0? ek pior 
40 minutes, or until done: 
—Mrs. E. P. MacMillan, 
Keewatin, Ontario. 


JELLY ROLL 

3 Eggs 

3 tablespoons Water 

Y%y teaspoon Loves Lemon or 

Almond 

tear biaiagerbie four 

cup Flour 

1 teaspoon Baking Powder 

4, teaspoon Salt 

Beat sugar gradually into well- 

beaten egg yolks. Beat in water and | 
Flavor (varying Flavor to suit filling). 
Fold in stiffly beaten egg whites. 
Fold in sifted dry ingredients, and 
pour into a large shallow pan, lined 
with waxed paper. A pan 10 x 15 
inches may be used. Bake in a mod- 
erate oven, 350° F. 20-25 minutes: 
Turn at once on a cloth or waxed. 
paper, sprinkled with granulated 


sugar if wished, trim off crisp edges, 
spread with jelly, jam, chocolate fill- 
ing, lemon filling, etc.; and roll up, 
working quickly. 
paper until cold. 


Wrap in waxed 





QUESTING 


MRS. McLEAN’S GINGERBREAD 
1 cup Brown Sugar 
% cup Butter 
2 bags 
1 cup Molasses 
1 cup Sour Milk 
% teaspoon Loves Cassia 
So ecupselloun.,pasiry or 
234, cups Flour, bread 
1 teaspoon Baking Powder 
1 teaspoon Soda 
14, teaspoon Salt 
1 teaspoon Loves Ginger 
_ Ys teaspoon Loves Nutmeg 
Prepare as Butter Cake; bake in a 
flat loaf pan 40 minutes at 350° F. 
To serve, top generously with whip- 
ped cream; if desired, sprinkle with 
nut meats. 
—Mrs. John McLean, 
Walkerville. 


SMACK CAKE 


1/, cup Butter 

I/y cup Sugar 

Vy cup Milk 
114, cups Flour 
3 teaspoons Baking Powder 
2 Eggs (save 1 white) 

Mix and spread in bottom of pan. 
Sprinkle with ¥/, cup chopped wal- 
nuts, then spread with a mixture of 
stiffly-beaten egg white, 1 cup brown 


sugar, !/2 teaspoon Loves Jamaica 
Flavore ‘Bake? ateco0° Ps about 35 
minutes. 


—Mrs. Earl Leeson, 
Strathclair, Man. 


ANGEL CAKE 
114 cups Egg Whites 
144 teaspoon Salt 
2 tablespoons Cold Water 
1 cup Bread Flour 
1 teaspoon Cream of Tartar 
11/4, cups Fine Granulated Sugar 
1/y teaspoon Loves Almond 
Sift flour twice, measure, add }/, 
cup of sugar and sift again 4 or 5 
times. Beat eggs until foamy, 


sprinkle cream of tartar and salt 


over, and continue beating until 
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they will stand in peaks. Fold in 
rest of sugar, sifted twice, 2 table- 
spoons at a time. Fold in water and 
Loves Flavor, then fold in flour, and 
sugar mixture 2 tablespoons at a 
time. Pour into ungreased angel 
cake pan, and bake in a slow oven 
—275-300° F., 114 hours, or put in a 
cold oven, turn on lower burner, and 
set heat control at “Bake”. Angel 
cakes are better uniced. To serve, 
divide into portions with two forks, 
holding the tines back to back, 
rather than cutting with a knife. 


BANANA LAYER CAKE 


1, cup Shortening 
34 cup Sugar 
Ze eags 
%-VWo cup Milk 
14, teaspoon Salt 
21/44 cups Flour 
2 teaspoons Baking Powder 
1/, teaspoon Baking Soda 
1 cup Mashed Bananas 
1/4, teaspoon Loves Lemon 
Bake in 2 layers at 350° F., 30 min- 
utes, or until done. Put whipped 
cream between layers and on top, 
or use Caramel Frosting. 


SULTANA CAKE 


1 pound White Sugar 
lO? #iegs 
1 pound Sultana Raisins 
1 pound Almonds 
Pinch of Salt 
Loves Almond and Vanillex 
Flavoring 
Juice and Rind of 1 Lemon © 
1 pound Butter, Creamed 
1 pound Flour 
1 pound Citron Peel 
VY, pound Maraschino Cherries 
2 extra teaspoons Flour in 
Fruit 
If baked in large tin about 2!/, 
hours, I put about 11/2 cups of flour 
more than the pound. 
Mrs. M. A. Harris, 
Cobourg, Ont. 
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GUM DROP CAKE 


/, cup Shortening 
la Veup pugdr 
2 Well-beaten Eggs 
1, cup Milk 
4, teaspoon Loves Nutmeg 
1/, teaspoon Loves Cassia 
Zu Cups Flour 
2 teaspoons Baking Powder 
/, teaspoon Salt 
ly cup: Sultanas 
1 cup Gum Drops cut in pieces 
Follow usual butter cake method, 
dredging sultanas and gum drops 
with a portion of the flour. Bake in 
a loaf pan, lined with waxed paper, 
at 350° F. onevhour’ orfuniedene, 


LADY BALTIMORE CAKE 


Bake your favorite white cake bat- 
ter in two layer cake pans. Put be- 
tween layers and on top and sides, 
LADY BALTIMORE FILLING made 
as Seven Minute Icing or with icing 
sugar. Beat 3 egg whites until 
foamy; add % teaspoon Loves Al- 
mond, and !4 teaspoon Cream of 
Tartar. Beat in gradually 1 pound 
confectioner’s sugar. To either icing, 
add : 

34, cup Chopped raisins 
3 tablespoons Chopped 
Cherries 
14, cup Chopped Pecans or 
Walnuts 
2 tablespoons Chopped Citron 
Peel 

The citron peel may be omitted, 
and 3 tablespoons chopped dates 
added. 

RAISIN CAKE 


cup Shortening 





Mrs. C. B., Victoria —I use your 
flavorings for all my baking and 
cooking and find them more than 
satisfactory in results and costs. 

Mrs. J. B., Brandon.—Was _sur- 
prised at the quality and natural 
fiavor of your Cherry. 
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11/4, cups Brown Sugar 
*s cup Molasses 
Egg 
Eqg aYolk 
drops Loves Ginger 
cups Flour 
teaspoons Baking Soda 
/, teaspoon Salt 
1 cup Buttermilk | 
Bake win layers, ot 350° °F) §Put 
raisin filling between layers and on 
top. Boil for 15 minutes: 
cup: Raisins 
Vy cup Water 
1 cup Sugar, Granulated 
speck Salt 


Pour slowly, while beating, on the 
reserved egg white, stiffly beaten. 
Add 3 drops Loves Lemon. 


CHOCOLATE CAKE 


2 cups Brown Sugar 
1, cup Shortening 
2. ods 
squares Chocolate 
tablespoons Hot Water 
cups Flour 
teaspoon Baking Powder 
34, teaspoon Soda 
% teaspoon Loves Ginger oar 
Almond 
Yo cup Sour Milk 
1 teaspoon Red Color 


Bake either in two layer cake pans 
or in a flat loaf pan at 350° F. until 
done. Cover with Seven Minute or 
Caramel Frosting. Date Filling with 
Loves Ginger is good between lay- 
ers, or on top of loaf cake with Seven 
Minute icing over it. A thin layer of 
Bitter Chocolate may be poured over 
the white icing. 


bo WwW Ore 


hr DO DO DO 





Mrs. E. L. T., Cartwright.—This 
was a very ordinary cake until | 
started using Loves Vanillex, but 
since then it has become a favorite. 

Mrs. E. L. M., Keewatin.—Your 
Jamaica surely makes a chocolate 
cake taste wonderful. 
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COOKIES AND SMALL CAKES— 
MRS. LEGGETT'S 


ICE BOX COOKIES 
2 cups Brown Sugar 
1 cup Butter 
Eggs 
34, cup Chopped Nuts 
Wy teaspoon Salt 
3'/2 cups Flour 
1 teaspoon Baking Soda 
i teaspoon Loves Caramel 
Flavor 
34, cup Chopped Dates 
Form into rolls, wrap in waxed 
paper, let stand in refrigerator over- 
night, slice and bake at 375° F. 
—Mrs. Thos. Leggett, 
Toronto. 


MRS. MAY’S NUT THRILLERS 


1  Stiffly-beaten Egg White 
/y pound Unblanched Almonds 
1 cup Brown Sugar 
1 teaspoon Flour 
1/4, teaspoon Loves Vanillex 
Mix and drop from a teaspoon, 
about 4 nuts at a time, on a cookie 
sheet, well-greased and _ floured. 
Bake in a slow oven, 275° F., until 
golden brown. 
—Mrs. P. May, 
Tisdale, Sask. 


MISS PORTEOUS’ IRISH COOKIES 


23/4, cups Flour 
3. teaspoons Baking Powder 
34, cup Sugar 
V/s teaspoon Soda 
6 tablespoons Butter 
1 Egg 
344-1 cup Thick, Sour Cream 
4-5 drops Loves Vanillex 
Cream butter and sugar, add egg, 
sifted dry ingredients alternately 
with sour cream. Chill 30 minutes, 
roll out, cut in fancy shapes; bake at 
375° F. for 15 minutes. Ice half with 
yellow, half with green icing. 
Sprinkle yellow icing with green 
sugar. 
—Marian D. Porteous, 
London, Ont. 


ALMOND MACAROONS 


2 Egg Whites, beaten stiff 
1 Package Dates 
Loves Vanillex 
1 cup White Sugar 
Wy pound Shelled Almonds 
Salt 
Bake in slow oven. 
Mrs. M. A. Harris, 
Cobourg, Ont. 


MRS. KELLAM’S FRUIT COOKIES 
1!/, cups Brown Sugar 
/, cup Butter 
Zz Scupserasiny Flour 
34, cup Walnuts 
Pome TCS 
Vy teaspoon Salt 
14, teaspoon Love's Vanillex 
V/, pound Dates 
Combine and drop from a tea- 
spoon on a cookie sheet and bake 
Cte G/oowee | 
—Wirss |: (Gx -Kellam, 
Nashville. 


MRS. DUBE’S DATE COOKIES 
1 cup Shortening 
2 cups Brown Sugar 
Zoos 
1, teaspoon Loves Vanillex 
2 tablespoons Cream 
4 cups Flour 
11/, teaspoons Soda 
2 teaspoons Cinnamon 
1 teaspoon Nutmeg 
1 cup Chopped Dates 
Drop by small spoonfuls on greas- 
ed cookie sheet and bake at 375° F., 
for 12 minutes. 
—Mrs. A. Dube, 
St. Boniface, Man. 


MRS. GORDON’S CRISPIES 
Put through food chopper, 1 cup 
each, of dates, walnuts, coconut. 
Fold 1 cup granulated sugar, 1!/, tea- 
spoon Loves Vanillex, and the fruit 
into 2 stiffly-beaten egg whites. Form 
into small balls, roll in Rice Crispies, 
Cornflakes, or Puffed Rice. Bake at 

350°F., until browned. 

—Mrs. Martin Gordon, 

Red Deer, Alta. 
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MRS. BOREAUX’S RICH “PARKINS” 


2, cups Rolled Oats 
21/2 cups Granulated Sugar 
Vp teaspoon Loves’ Cassia 
I/, teaspoon Loves Ginger 
Yo teaspoon All-Spice 
VY cup Warm Corn Syrup 
om cups Flour 
2 teaspoons Baking Soda 
1 teaspoon Salt 
% cup Shortening 
Y/. cup Butter 
2 Beaten Eggs 
Mix rolled oats with sifted dry in- 
gredients and sugar; blend in butter 
and shortening. Add flavors, syrup 
and eggs. Form into small balls, 
place an inch apart on a greased 
cookie sheet, press an almond into 
top of each, bake at 375° F., for 10 
minutes. | 
—Mrs. Boreaux, 
- Toronto. 


MRS. WILLIAMS’ 
FILBERT MACAROONS 
1 Egg,White 
Vg teaspoon Salt 
% cup Shelled Filberts (chop- 
ped) 
l. cup Brown Sugar 
1!/, cups Coconut . 
W/o teaspoon Loves Vanillex 
1/5 teaspoon Loves Caramel 
Drop on cookie sheet, and bake at 
320° Eb, ofortlo. minutes: 
—Mrs. W. Williams, 
Toronto. 


MISS MAXWELL’S 
BUTTERSCOTCH DREAMS 


Crust: 
VY. cup Butter 
l*ycup Flour 
Y/, cup Brown Sugar 
Combine ingredients, pack in pan, 
and bake 10 minutes at 375° F. 
Topping: ... 
2 Beaten Eggs 
3 tablespoons Flour 
% teaspoon Loves Vanillex 
1 cups Coconut 


1 cup Brown Sugar 
Wo teaspoon Baking Powder 
teaspoon Salt 
1 cup Nut Meats 
Mix all together and spread over 
baked crust. Bake 20 minutes at 
3/01.) Cutanto squares 
—DMiss Dorothy Maxwell, 
London, Ont. 


MISS FISHER’S 
NEW FLAVOR DREAM CAKE 


Mix 1/, cup butter, 1 cup flour, 
Packvinipen; “ond: bake at, 3oUSury 
for 15 minutes. Mix together 2 slight- 
ly-beaten eggs, 1 cup brown sugar, 
/, teaspoon baking powder, 2 tea- 
spoons flour, 1 cup chopped walnuts, 
VY, cup shredded coconut, 2 ounces 
chopped glace cherries, % teaspoon 
scl Tutti-Frutti Flavor. 

—Miss Helen Fisher, 
Winnipeg. 


MRS. NICHOLSON’S 
MAPLE WALNUT WAFERS 


2 Eggs, Separated 
10 tablespoons Sifted Flour 
/y teaspoon Salt 3 
1 cup Chopped Walnuts 
Y, cup Granulated Sugar 
34, cup Brown Sugar 
1, teaspoon Loves Mapelx 
Beat egg yolks, add sugars, nuts, 
stiffly-beaten egg whites, flour, salt 
and flavor. Drop from teaspoon on 
greased cookie sheet; bake at 350° 
F., 10 minutes. 
—Mrs. C. Nicholson, 
Winnipeg. 


Mrs. J. L. K., Lloydminster.—They 
are the only Flavors that really 
taste after the baking process is 
through. 

Miss J. L., Maple Creek.—Mother 
has taught me that to get true Fla- 
vors you must use “Loves” and | 
find she is right. 

‘Mrs. W. C., Landis.—I use Cara- 
mel and Butterscotch and like them 
in place of Vanilla. 
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WITH LOVE 


SMALL CAKES AND COOKIES 


MRS..BULL’S ICE BOX COOKIES 
WITH VARIATIONS 


cup Shortening 

Eggs 

teaspoon Salt 

cup White Sugar 
cups Flour 

teaspoon Baking Soda 


Divide into 4 portions; proceed as 
follows, chill, slice, and bake at 
sgl ae 
1. Flavor with Loves Vanillex, flat- 

ten roll, to form rectangular 
cookies. After baking, put to- 
gether in pairs with butter icing’ 
flavored with Loves Raspberry 
Flavor. 

2. Add 1 square melted Chocolate, 
flavor with Loves Vanillex, bake, 
put together in pairs with butter 
icing, with Loves Orange Flavor. 

3. Flavor dough with Loves Cara- 
mel, and use date or jam filling. 

4 Flavor dough with Loves Lemon. 
Make roll round, slice, put a 
blanched almond on each cookie 
before baking. 

—Mrs. D. A. Bull, 
Lacadena, Sask. 
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MRS. BURWASH'S 
NOVELTY AFTERNOON SQUARES 


if, cup Butter 
1 cup Sugar 
2 Well-beaten Eggs and 1 
Yolk 
l'/p cups Flour 
1 teaspoon Baking Powder 
\/, teaspoon Loves Vanillex 
Mix and spread on a well-greased 
16 x 14-inch pan. Spread over the 
top: 
| Beaten Egg White 
1 cup Brown Sugar 
\4, teaspoon Vanillex 
Sprinkle with 1 cup peanuts, roll- 
ed; bake at 375° F., until golden 
brown. Cut in squares when cool. 
—Mrs. 8. Burwash, 
Macklin, Sask. 


ORANGE CUP CAKES 


1 cup Sugar 
W/o cup Butter 
It Egg, Separated — 
34, cup Buttermilk 
/, teaspoon Loves Orange 
1 cup Raisins 
2 cups Flour 
1 teaspoon Soda 
2 tablespoons Grated Orange 
Rind 


1 tablespoon Hot Water 
Mix hot water with grated orange 
rind. Follow butter cake method. 
Bake in paper cups, at 350° F., 25 
minutes, sprinkling top of cakes with 
sugar, and decorating with cut glace 
cherries. 


CUPID'S TEA SQUARES 


Bake light cake batter in a thin 
sheet. Cut in squares. Cover with 
butter icing, flavored with Loves 
Black Walnut. Roll sides in crushed 
cashews. Decorate tops with hearts 
of red and white butter frosting, 
flavored with Loves Caramel. 


VANILLA WAFERS 


2% cups Flour . 
2 teaspoons Baking Powder 
Wf, cup Milk 
2 Eggs, Well-beaten 
% cup Shortening 
1l/, cups Sugar 
1 teaspoon Loves Vanillex 
Y%> teaspoon Salt 
Combine, and drop by small 
spoonfuls on cookie sheet and bake 
at 375° F., 10-12 minutes. 


MRS. WYE’S LUMBERJACK 


3 cups Rolled Oats 
1/4, cup Melted Butter 
1 cup Brown Sugar 
1, teaspoon Loves Vanillex 
Mi: call together, pack in an 8 x 8 
inch pan and bake at 350° F., for 30 
minutes. Cut in squares. 
Mrs. Wm. Wye, 
Transcona, Man. 
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WITH LOVE 


SMALL CAKES AND COOKIES . 


MERINGUE BISCUITS 


WY “cup (Flour 
lf, teaspoon Salt 
% cup Shortening 
1 Egg 
Mix like pie crust, moistening with 
slightly-beaten egg yolk, and if 
necessary, a few drops ice water. 
Rolly “out eandiecuts, nssrounds: or 
squares; spread with a meringue of: 
1 Stiffly-beaten Egg White 
I, teaspoon Loves Almond 
4, teaspoon Baking Powder 
, cup Icing Sugar 
14, teaspoon Salt 
2 tablespoons Almonds, Chop- 


ped 
Bake at 300° F., until browned — 
about 20 minutes. 


MRS. WILSON’S DREAM CAKE 


Bottom Part: 
]1/. cups Flour 
VY cup Butter 
, cup Brown Sugar 
Rub together, press firmly into a 
6 x 10-inch pan; bake in a slow oven 


300° "Fy. “ter 12 minutes Gover 
with: 
Top Part: 


2 Well-beaten Eggs 
Y teaspoon Baking Powder 
I cup Chopped Pecans or 
Walnuts 
1 cup Brown Sugar 
4, cup Dates 
-l1 teaspoon Loves Vanillex 
Bake at 375° F., until golden 
brown—25-35 minutes. 
—Mrs. J. Wilson, 
Red Deer, Alta. 


MRS. PEAKE’S BROWNIES 
% cup Butter 


3 squares Chocolate, Un- 
sweetened 
Laas 


3 drops Loves Vanillex 
/, cup Flour 
1, teaspoon Baking Powder 
14, teaspoon Salt 

1 cup Chopped Nuts 


Melt butter and chocolate, cool 
and add eggs beaten with sugar. 
Add other ingredients, and bake in 
an 8-inch pan, at 350° F., 30-35 min- 
utes. Cool and cut in small oblongs. 

—Mrs. S. Peake, 
Lindsay, Ont. 


| MISS FISHER’S 
SALTED PECAN BROWNIES 


%s cup Evaporated Milk 
% cup Water 
4 Eggs 
14, teaspoon Loves Vanillex 
4 squares Bitter Chocolate 
2 acups Sugar 
11/, cups Flour 
1 teaspoon Baking Powder 
1 cup Chopped Salted Pecans 
Cook milk, water and chocolate in 
double boiler, and beat until smooth 
and thick. Cool; add the well-beaten 
egg, and other ingredients. Bake in 
a square pan, at 350° F., 35-40 min= 
utes. Cut into rectangles and dust 
with confectioners’ sugar. | 
—Miss Helen Fisher, 
Winnipeg. 


MISS FISHER’S ALMOND RINGS 


8 tablespoons Cornstarch 
344 cup Flour 
Egg 
144 teaspoon Loves Almond 
3/, cup Butter 
34, cup Sugar 
4 ounces Ground Almonds (1 
cup) 
2 ounces Blanched Almonds, 
Chopped (1/2 cup) 
Cream butter and sugar, beat in 
egg, add flour, cornstarch, ground 
almonds, flavor. Roll !4 inch thick. 
Cut in 2!/.-inch circles, remove the 
centre with smaller cutter, forming 
rings. Brush with sugar and water, 
sprinkle with chopped almonds. 
Bake at 375° F., 10 minutes, or until 
golden brown. 
—NMiss Helen Fisher, 
Winnipeg. 
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SMALL CAKES AND COOKIES 


MISS CHURCH'S CARAMEL 
OATMEAL RAISIN COOKIES 


2 cups Sugar 
1 cup Shortening 
2 Eggs 
1 cup Chopped Raisins 
2'/, cups Flour 
1 teaspoon Soda 
14, teaspoon Salt 
ZY cups ouice Oats 
%y teaspoon Loves Caramel 
Mix, form into small balls, flatten 
out with a knife, and bake at 350° F. 
—Carla Church, 
Winnipeg. 


MISS THOMSON’S 
AUNT MARY’S COOKIES 
. cups Sugar 
cups Butter 
Well-beaten Eggs 
teaspoon Salt 
cups Flour 
teaspoons Soda 
teaspoons Cream of Tartar 
1/, teaspoon Loves Nutmeg 


Mix and roll out. Sprinkle with 
white sugar. Bake 10 minutes at 
375° F. Before baking, press a nut 
meat, raisin or pieces of peel, 
candied, in centre of some of the 
cookies. 


2 
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—Eleanor Thomson, 
Saskatoon, Sask. 


MRS. JILLINGS’ ALMOND FINGERS 


2 cups Flour 
4, cup Butter 
i, pound Chopped Almonds 


(l¥eup) 
2 tablespoons Sugar 
we Ego Yolks 


3-4 drops Loves Almond 
Roll out in strips, 3 inches wide. 
Spread with raspberry jam or other 
filling. Spread with a meringue 
made of the egg whites, sprinkle 
with chopped almonds. Bake at 
375°) be coolmend cuttin strips x: | 
inch. 
pMires He G@eehillings? | 
Watson, Sask. 


MRS. CORN’S COCONUT COOKIES 


11/. cups Brown Sugar 
cup Butter 
1 Egg, Well-beaten 
l- cup Coconut 
Laigennab our 
1 teaspoon Baking Powder 
/, teaspoon Baking Soda 
114 cups Oatmeal 
1/4, teaspoon Loves Vanillex 
Form into balls, flatten out with a 
fork, place on a cookie sheet, with 
sufficient space to spread out. Bake 
atea/octk. 
—Mrs. W. Corn, 
Landis, Sask. 


MRS. McMUSON’S SNOWBALLS 
Zoos 
3/, cup Granulated Sugar 
\/, teaspoon Loves Vanillex 
VY cup Flour 
1 teaspoon Baking Powder 
1 cup Walnuts 
1!/, cups Chopped Dates 
Bake in a flat pan, at 275° F., until 
done. Cut in squares; while warm, 
form. into. balls; cool,  Dipiin Meng 
and roll in coconut. 
—Myrtle McMuson, 
Ewart, Man. 


MRS. HARNESS’ 
GRANDMA'S COOKIES 


1 cup Butter 
1 cup Sugar 
1 Beaten Egg 
3 cups Flour 
l4, teaspoon Salt 
l/, teaspoon Loves Ginger 
teaspoon Loves Lemon 
Flavor 
Combine, roll out and bake at 
375° F., until golden brown. 
—Mrs. C. H. Harness, 
Winnipeg. 





Mrs. L. O., North Bay.—Since 
using your Flavors | find they can- 
not be equalled for true flavor and 
are more economical than any I 
have ever used before. 
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WITH LOVE 


SMALL CAKES AND COOKIES 


*y MISS BOTTOMLEY’S 
DREAM KISSES 


ly icup: Flours 
1 teaspoon Sugar * 
1, cup Butter 
Rub butter into flour and sugar 
and pack in pan. Cover with: 
1 cup Brown Sugar 
1 cup Walnut Meats 
1/4, teaspoon Loves Almond 
1 cup Coconut 
1 teaspoon Baking Powder 
2 Egg Yolks, Beaten 
2 Stiffly-beaten Egg Whites 
Bake at 375° F., 30 minutes, or 
until done. Cut in squares. 
—Kathleen Bottomley, 
Lloydminster, Sask. 


MISS FISHER’S RICE CAKES 


4 tablespoons Butter 
4 cup Fruit Sugar 
4, teaspoon Loves Orange 
Yo cup Flour 
2 ounces Rice Flour (7 table- 
spoons) 
1 teaspoon Baking Powder 
1 Well-beaten Egg 
Cream butter and sugar, add well- 
beaten egg, flavor and flour sifted 
with baking powder. Half fill greas- 
ed muffin pans, and bake at 400° F., 
for 10 minutes. 
—Miss Helen Fisher, 
Winnipeg. 
MRS. SIDAM’S MAPLE BUDS 


Y% cup Butter 
1, cup Shortening 
1 cup Brown Sugar 
2.5 bogs 
21/, cups Flour 
1 teaspoon Baking Powder 
If, teaspoon Salt 
2 teaspoons Loves Mapelx 
Mix and form into balls the size of 
marbles. Flatten, bake at 375° F. 
—Mrs. P. J. Sidam, 
Strathmore, Alta. 


MRS. WALKER’S 
SMALL PARTY CAKES 
% cup Butter i 





1 cup Sugar 
2 Eggs 
Vy cup Milk 
134, cups Flour 
21/2 teaspoons Baking Powder 
\/, teaspoon Salt | 
V/, teaspoon Loves Vanillex ‘ 
Mix like Butter Cakes, and bake in 
small baking cups, at 350° F. Frost 
with Seven-Minute Icing. 
—Mrs. Walker, 
Toronto. 


MRS. CHANT’S FRUIT DROPS 


114 cups Brown Sugar 
% cup Butter 
Sf Logs 
11/, cups Dates, cut in Pieces 
/y teaspoon Loves Vanillex 
134 cups Flour 
1 teaspoon Soda 
] teaspoon Cinnamon 
, cup Chopped Walnuts 
1/4, teaspoon Salt 
Mix and drop from teaspoon on 
cookie sheet. Bake at 375° F. 
—Mrs. Jordan Chant, 
Maple Creek, Sask. 


COCONUT MACAROONS 

Mix 3 stiffly-beaten egg whites, 3; 
cup granulated sugar, 1 teaspoon 
cornstarch, 14 teaspoon salt. Beat 
over hot water on stove until quite 
warm. Remove from heat; fold in 
Y% pound coconut and !4 teaspoon 
Loves Coconut Flavor. Drop from 
tip of spoon on buttered cookie 
sheet, bake 15-20 minutes at 350° F. 
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YOUR MOTHER WOULD REMEMBER THIS 


In February, 1940, the Winnipeg and Western Grocer, a trade paper 
going to grocery stores, carried an article written by an old-fashioned drug- 
gist which we reproduce for the truths expressed regarding flavors: 


“Not so long ago and still within the memory of many mothers and most 
grandmothers, the source of supply for extracts and spices was the corner 
drug store. 


And what spices they were, pure, unadulterated, up to a standard set 
by the British pharmacopeceia or the U.S.P., for no old-time druggist would 
think of risking his reputation by selling spices diluted with ground oyster 
shells, etc., to add a fraction of a cent profit. 


What old timer does not remember the aroma of pure Singapore black 
pepper ? 

Extracts too, were made to conform with text book standards, and besides 
being uniform in strength in all drug stores, the housewife could get any 
flavor she desired for any special occasion or purpose. 


Then came the era of throat cutting—The Racket Age had arrived. 
While the druggist was worrying about postage stamps, films and coffee pots, 
the extract business slipped into other hands. And unfortunately for the par- 
ticular housewife, into the hands of those where money talks and quality 
and service were soon forgotten. 


Instead of getting any flavor she desired, it soon became necessary to 
take what she could get, and in many localities the assortment dwindled to 
three varieties—Vanilla, Lemon and Almond—all of which could be pro- 
duced artificially. | 


Almond, instead of coming from the Almond Nut, was now coming from 
Peach Kernels and Benzaldehyde. Lemon was coming from Lemongrass, as 
used in furniture polish; and Vanilla found its source of supply in Coal Tar 
Vamillin. Think of what the inside of your tummy looks like with this kind of 
treatment. 


Then came the post-war depression period with a general inclination to 
purchase small quantities and the five cent bottle became popular. 


There was no great harm in this except that all other costs were out of 
balance with the contents. The bottle, for instance, in many cases was 40% 
of retail price and this added to a circus label, fancy cap, carton, manufactur- 
ing and several selling costs with transportation and sales tax, did not leave 
much for flavor. 


So the strength was weakened until in many cases, according to some 
authorities, a five cent bottle actually contained only a quarter of a cent’s 
worth of Vanillin, which means that the poor housewife with only a nickle to 
spend was actually parting with 2,000% profit on the flavor value. 


But don’t get the idea that anyone was making a killing out of this long 
profit. You cannot split a nickle a dozen ways and have anything left but 
a memory. 


It was just a sort of nightmare in which everybody seems to have let 
their foolishness run away with their better judgment, and the result has 
been a mad race to see who could sell the most dishwater for the smallest 
price.” 
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WITH LOVE 


SMALL CAKES AND COOKIES 


MRS. REDSHAW‘S PFEFFERNUESSE 


4 cups Flour 
1 tablespoon Cinnamon 
1 teaspoon Nutmeg 
1 teaspoon Cloves 
1 tablespoon Cardamon Seed 
4, teaspoon Black Pepper 
1/, teaspoon Loves Anise Flavor 
1 Grated Rind of Lemon 
2/2 cups Powdered Sugar 
1 teaspoon Baking Soda 
l/, teaspoon Salt 
2 tablespoons Shortening 
5 Eggs, Separated 
1/4, pound Candied Orange Peel 
> pound Candied Citron Peel 
Cream shortening, add _ sugar, 
beat until light; add the beaten egg 
yolks, then sifted dry ingredients, 
cardamon seeds, Loves Anise Flavor, 
lemon rind, and fruit. Fold in stiffly- 
beaten egg whites, and chill for an 
hour. Form into small balls, place 
on a linen cloth and let stand un- 
covered, over-night. Brush with a 
thin confectioners’ icing, and bake 
in a moderate oven, 350° F., 15-20 
minutes. 
—Mrs. N. W. Redshaw, 
Winnipeg, Man. 


MRS. DIXON'S 
REFRIGERATOR GINGER COOKIES 


1 cup Shortening 


) fear ougar 
1/4, cup Molasses 
ZS 


4'/, cups Flour 

1 teaspoon Soda 

1 teaspoon Salt 

3/4 teaspoon Loves Ginger 


Mix, mould into a loaf, wrap in 
waxed paper, chill for several hours. 
Slice and bake 10-12 minutes at 
400° F. 

—Mrs. B. Dixon, 
Winnipeg, Man. 





A Toronto lady writes—"I wish to 
let you know how pleased I am with 
your products.” 


MBS. J. O'DONOVAN’S 
PRIZE-WINNING 
SCHOOL-DAY DROP COOKIES 


1 cup Brown Sugar 
/y cup Butter 
2 Well-beaten Eggs 
ly teaspoon Loves Almond 
Flavor 
1!/, cups Raisins 
Zi CUD SELLOUE 
11/, teaspoons Baking Powder 
/, teaspoon Salt 
l4, teaspoon Loves Vanillex 
Yy cup Chopped Walnuts 
Mix as Drop Cookies; drop by 
small spoonfuls on greased cookie 
sheet. Bake in a moderate oven— 
3/5 sey euntil light brawn: 


VARIATIONS: 


(1) %cup Chopped Blanched 
Almonds 
11/2 cups Chopped Dates 
/, teaspoon Loves Almond 
(2) cup Chopped Blanched 
Almonds 
l cup Glace Cherries — 
Wy teaspoon Loves Caramel 
(3) 1 cup Chopped Dates 
l cup Chopped Walnuts 
/, teaspoon Loves Butterscotch 
(4) 1/ cup Citron Peel 
] cup Raisins 
lf, teaspoon Loves Almond 
Vy cup Glace Cherries 
V/g teaspoon Loves Lemon 
Vg teaspoon Loves Vanillex 
(5) 1 cup Glace Cherries 
1 cup Chopped Peanuts 
1/, teaspoon Loves Orange 
6) 114 cups Chopped Walnuts 
2 squares Melted Chocolate 
\f, teaspoon Loves Strawberry 
14, teaspoon Loves Vanillex 
(7) % cup Chopped Figs 
/, cup Raisins 
l cup Walnuts 
1/4, teaspoon Loves Vanillex 
4, teaspoon Loves Lemon 


—Mrs. J. O'Donovan, 
Winnipeg, Man. 
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MRS. WHEATLEY’S NUT COOKIES 


1/, cup Butter 
VY, cup Brown Sugar 
mw Bag yolk 
4, teaspoon Loves Vanillex 
1 cup flour 
l1 teaspoon Baking Powder 
iy, cup Sugar 
lf, teaspoon Loves Lemon 
Roll into balls, drop into beaten 
egg white then into chopped nuts. 
Bake in a moderate oven, 350° F., 
12-15 minutes. 
‘ —Mrs. G. H. Wheatley, 
Winnipeg, Man. 


MRS. PELHAM’S TEA DAINTIES 


11/, cups Shortening 
11%) cups Brown Sugar 
2 Eggs 
3 drops Loves Vanillex 
31/2 cups Flour 
1 teaspoon Cream of Tartar 
1 teaspoon Baking Powder 
i, teaspoon Salt 
Form balls size of a walnut. Put 
on cookie sheet, and press deeply 
with floured dinner fork. Bake at 
STO)S tee 
—Mrs. E. Pelham, 
Winnipeg. 


\ MRS. SMITH’S CREAM BARS 


11/2 cups Flour 
lf, cup Butter 
VY» cup Brown Sugar 
Mix and spread on bottom of a 
pan 12 x 15 inches, and bake at 350° 
F., 12 minutes, or until golden brown. 
Spread with the following mixture: 
2 tablespoons Flour 
Vo teaspoon Baking Powder 
/, teaspoon Salt 
44 teaspoon Loves Vanillex 
2 Beaten Eggs 
1 cup Brown Sugar 
11/. cups Chopped Dates 
1/,-34, cup Chopped Pecans or 
Walnuts 
Return to oven and bake 15 min- 
testoateoolowh. Cool, cut in* bars: 
If desired, ice with: 


WITH LOVE 


CAKES AND COOKIES 


1 tablespoon Melted Butter 
/, teaspoon Loves Vanillex 
1 tablespoon Cream 
Icing Sugar to Thicken 
—Mrs. J. A. Smith, 
Ponoka, Alta. 
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BUTTERFLY CAKES 


Plain Cake Batter 

Brown and Orange Frosting 

Loves Almond 

Whipped Cream 

Strips of Dates 

4, teaspoon Loves Caramel 
lf, teaspoon Loves Orange 
Bake any plain favorite cake bat- 

ter in rather large muffin pans. Cool 
and cut a thin slice from the top of 
each. Pile whipped cream with 
Loves Almond, at two opposite sides 
of main portion of cakes, having 
cream nearly an inch high at outside 
edge. Cut top layer in two, and 
place on whipped cream, for wings, 
with a strip of date between for a 
body. On wings make strips and 
dots of brown and orange butter 
icing, the brown, (chocolate) with 
Loves Caramel Flavor, the Orange 
with Loves Orange. (Tooth-picks 
may be used). 





A Toronto lady writes—'l find 
your Flavors actually stronger than 
you guarantee.” 
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WITH LOVE 


SMALL CAKES AND COOKIES. 


MRS. DUBE’S ORANGE COOKIES 


/, cup Shortening 
1 cup Sugar 
2 Eggs, Well-beaten 
Vy teaspoon Loves Orange 
Flavor 
2'/o cups Flour 
2 teaspoons Baking Powder 
3. tablespoons Orange Juice 
¥s teaspoon Salt 
Mix ingredients, chill a few min- 
utes, roll out and cut in fancy 
shapes. Trim with bits of red and 
green Glace cherry to represent 
holly, or with trimettes, bake at 375° 
F., for 10 minutes, or until straw- 
colored. 
—Mrs. A. Dube,St. Boniface, Man. 


MRS. WOOLLEY’S 
MAPLE WALNUT COOKIES 


34, cup Butter 
34, cup Brown Sugar 
1 Unbeaten Egg 
¥% teaspoon Loves Mapelx 
1!/, cups Flour 
Vy teaspoon Baking Soda 
Ye teaspoon Cream of Tartar 
1 cup Chopped Walnuts 
Mix, and drop from a teaspoon on 
greased cookie sheet, press down 
with tines of a fork. Bake at 350° 
F., until light brown—about 12 min- 
utes. Let cool before removing from 
_ cookie sheet. 
—Mrs. J. A. Woolley, 
Winnipeg, Man. 
MRS. EISENER’S MERINGUES 


- 4 Egg Whites 
3 drops Loves Vanillex 
1 cup Fruit Sugar 
a fy teaspoon Salt 
 ~ Beat egg whites and salt until stiff. 
Beat in sugar gradually, and Loves 
Vanillex. Drop by spoonfuls on a 
cookie sheet covered with waxed 
paper, bake at 200° F., for 1!/. hours. 
Cool; with a sharp, pointed knife, cut 
a slit in the side, and fill with whip- 
ped cream slightly sweetened; and 
. flavored with Loves Vanillex. 
' Mrs. M. Eisener St. Vital, Man. 


CHRISTMAS SHORTBREAD 


1 pound Butter 
114 cups Brown or Icing Sugar 
2 drops Loves Butterscotch 
334 cups Flour 
14, cup Cornstarch 
Green and Red Candied 
Cherries 


Blend ingredients until smooth, 
press into a flat pan ‘and mark in 
squares or roll out and cut in fancy 
shapes. Decorate with candied 
cherries. Bake at 275° F., until 
golden brown. 


“HOLLY LEAVES 
AND CHRISTMAS TREES” 


1, cup Butter or Shortening 

1 cup Sugar 

1 Egg, Beaten 

134, cups Flour 

1 teaspoon Baking Powder 

VY, teaspoon Loves Orange 

Flavor 
/4 teaspoon Salt 
Mix as other cookies, chill and roll 

quite thin. Cut part of dough with 
holly leaf cutter. Add 3-4 small 
red candies for berries. Bake at 375° 
F., 10-12 minutes; cut some of dough 
with Christmas tree cutter, sprinkle 
with “Hundreds and Thousands”. 
Cut stars and trim with silver 
dragees. 


PRAIRIE ROSE CAKES 


Use a white cake recipe, divide 
the batter in two portions. Flavor 
half of it with Loves Rose, half with 
Loves Almond, tinting the rose 
flavored portion a dainty pink. Bake 
as Marble Cake mixture, in muffin 
pans. Cover with white frosting and 
decorate the top of each with pink 
roses, and green leaves, made with 
a pastry tube. For a small girl's 
birthday cake, bake the marble mix- 
ture in a tube pan and decorate with 
pink icing roses on white, and green 
leaves. 
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WITH LOVE 


SMALL CAKES AND COOKIES 


BLACK-EYED SUSANS 


44 cup Cocoa 
VY cup Milk 
3 Eggs, Separated 
44 teaspoon Loves Black Wal- 
nut 
11, cups Brown Sugar 
VY. cup Shortening 
2 cups Flour 
2 teaspoons Baking Powder 
lf, cup Soda 
lf teaspoon Salt 
Cook the cocoa and }/, cup milk 
until thick and blended, and cool. 
Follow the usual method for Butter 
Cakes, adding the cocoa mixture 
after the milk and dry ingredients, 
then fold in stiffly-beaten egg whites. 
Bake in medium-sized muffin pans. 
Cover with butter frosting, to which 
1 tablespoon dry cocoa has been 
added, and !4 teaspoon Loves 
Almond. On middle of each cake, 
put a centre of a slice of date, or of 
chocolate “shot”, and surround with 
five petals of blanched half almonds. 


CHERRY DROPS 


1 cup Shortening 
1 cup Granulated Sugar 
JreLoggevolks 
% teaspoon Loves Cherry 
Flavor 
2'/. cups Flour 
1!/, teaspoons Baking Powder 
14, teaspoon Salt 
Candied Cherries 
Cream the shortening and sugar. 
Blend in other ingredients, except 
cherries. Form into small balls. 
Press a bit of cherry into each and 
flatten slightly with a fork. Bake 
about 12 minutes at 400° F. 


ROYAL FANCIES 


/, cup Shortening 
1 cup sugar 
lee LOGS 

lf, teaspoon Salt 
2eecups, Flour 


1 teaspoon Baking Powder 
4, teaspoon Loves Orange 
Jam 
Select flavor to suit jam used. 
Combine all but jam, roll quite thin, 
cut large cookies with crinkled 
edges, spread with jam, place on 
top, smaller cookies, with a hole cut 
from centre with a thimble. Bake at 
3/5°' F, untilelight brown, 


BRANDY SNAPS 


/, cup Molasses 

/, cup Butter and Shortening 
I ccuD ular 

\/, teaspoon Loves Ginger 

% cup Brown Sugar 

VY» teaspoon Salt 
1 teaspoon Vinegar 


Put molasses, sugar, salt, shorten- 
ing, in a saucepan and bring to a 
boil. Beat. Stir in flour, vinegar, 
Ginger Flavor. Beat well. May be 
kept for days in a cold place. If 
using at once, drop from tip of spoon 
on greased cookie sheet, at least 2 
inches apart. If cold, break off small 
pieces. Flatten out with a fork. 
Bake very slowly at 200° F., until 
rich, dark brown and full of thin 
spots. Cool slightly. Loosen edges, 
roll each cake over handle of a 
wooden spoon. If they become too 
hard, set in oven a moment to 
soften. 


DATE PATTY CAKES 


Wy cup Shortening 
114 cups Brown Sugar 


2 Eggs ‘ 
, pound Dates, Sliced and _ 

Pitted co 

Vy cup Milk . 


134 cups Flour ' 
2 teaspoons Baking Powder 
Vo teaspoon Loves Ntttmeg | 
% teaspoon Loves Cassi, © 
Mix like Butter Cakes, and bake 
in muffin pans, 30 minutes, at 350° 
F. Better uniced, or with a little 
chocolate or caramel icing. 
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SMALL CAKES AND COOKIES 


CHOCOLATE NUT WAFERS 


1, cup Shortening. 
1 cup Granulated Sugar 
% teaspoon Loves Strawberry 
Flavor 
2 squares Melted Chocolate 
/, teaspoon Salt 
2 Beaten Eggs 
34, cup Flour 
1 teaspoon Baking Powder 
1, cup Broken Nut Meats 
Combine ingredients, drop from 
teaspoon on cookie sheet, allowing 
room to spread, and bake at 400° F., 
for 10-12 minutes. 


FRUITED DROP COOKIES 
% cup Shortening 
1!/. cups Brown Sugar 
1 Egg 
ly teaspoon Salt 
3 drops Each: Loves Allspice, 
Mace, Ginger,Cassia, Nut- 
meg 
1!/. cups Flour 
/, teaspoon Baking Soda 
1 cup Chopped Raisins 
% cup Chopped Dates 
1/4, cup Coconut 
% cup Nutmeats 
Mix all together and drop by small 
spoonsfuls on a cookie sheet and 
bake at 350° F., until golden brown, 
about 15 minutes. 


SUGAR SNAPS 
% cup Shortening 
1% cups Flour 
I/, teaspoon Salt 


l/, teaspoon Loves Raspberry 


Flavor 
34, cup Sugar 
1 teaspoon Baking Powder 
Egg 
I, cup Chopped Walnuts 
Form into rolls, wrap in waxed 

paper and chill. Slice very thinly, 
sprinkle with tiny “Trimettes”, and 
bake at 400° F., until done. 


A Newfoundland lady writes— 
“Never tasted anything finer than 
your Caramel.” 


WALNUT SQUARES 


Bottom Part: 
% cup White Sugar 
% cup Shortening 
Z MEGG LY olks 
11/ cups Flour 
1 teaspoon Baking Powder 
% teaspoon Loves Butterscotch 
Combine, spread in bottom of 8 x 
8 inch pan, press down. Cover with 
Top Layer: 
2 stiffly-beaten Egg Whites 
34, cup Walnuts . 
1/4, teaspoon Loves Caramel 
1 cup Brown Sugar 
Vy cup Coconut 
l/, teaspoon Baking Powder 
Fold other ingredients into egg 
whites. Bake for 35 minutes at 350° 
F. Cut into squares. 


ORANGE DROP CAKES 
% cup Shortening 
% cup Sugar 
1 Egg, Separated 
\4, teaspoon Loves Orange 
1!/, cups Flour 
2 teaspoons Baking Powder 
14, teaspoon Salt 
Vn cup Milk 
Prepare like Butter Cake mixture. 
Put in small muffin pans. Over the 
top of each, sprinkle a little dessi- 
cated coconut mixed with 2 or 3 
drops of Loves Orange. Bake at 375° 
F., 20 minutes, or until done. 


DATE WALNUT ROLLS . 
34, cup Flour \ 
1 teaspoon Baking Powder 
1 cup Granulated Sugar 
I/, teaspoon Salt 
1 cup Chopped Dates 
34, cup Chopped Walnuts 
1, teaspoon Loves Caramel 
2 Well-beaten Eggs 
Sift and mix dry ingredients, add 
dates and nuts, flavor and eggs. 
Spread in greased 8 x 8 pan, bake 
at: 350°) F. ifor’30. minutes)  @uirin 
small squares at once and roll in 
balls, then roll each in granulated 
sugar. . 
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SPICY PINWHEELS 


Roll plain pastry !/% inch thick. 
Sprinkle with granulated sugar mix- 
ed with a few drops of Loves Spice 
Flavors—Cassia, Nutmeg, Allspice, 
Mace. Roll up like a jelly roll, cut 
in thin slices and bake. 

Or sprinkle with granulated sugar 
and Loves Anise. 


~ COCONUT OAT CRISPIES 
Boil : 
4, cup Shortening 
4, teaspoon Soda 


e. 2/ cups Rolled Oats 
/4 teaspoon Loves Caramel or 
Butterscotch 
1 cup Brown Sugar 
Vy teaspoon Salt | 
VY, cup Shredded Coconut 
Spread in a greased 8 x 8 inch 
pan, and bake at 325° F., for 25 min- 
utes. Cut in squares. 


SWEDISH EGG WAFERS 
7 Hard-cooked Egg Yolks 
1 cup Shortening 
2 squares Melted Chocolate - 
1/4, teaspoon Loves Butterscotch 
34, cup Brown Sugar 
2 cups Flour 
I, teaspoon Salt 
% cup Nut Meats or Coconut 
if desired 
Poach egg yolks in water just at 
boiling point until hard. Rub through 
a sieve. Combine ingredients, form 
into rolls, wrap in waxed paper and 
chill several hours. Cut in slices, 
and bake at 400° F. May be sprinkl- 
ed with sugar, nut meats or tiny 
candies before baking. 


ROLLED OAT DROP COOKIES 

cups Rolled Oats 

cups Flour 

Beaten Eggs 

cup Nut Meats 

cup Raisins, Chopped 

(Coconut in place of half nut 
meats, if wished) 

1% cups Brown Sugar 

1 cup Shortening (Bacon Fat) 


mr NO NO PO 


44 teaspoon Loves Cassia 

\4, teaspoon Nutmeg 

l/4, teaspoon Loves Cloves 

44 teaspoon Loves Ginger 

Cream sugar and shortening, add 

well-beaten eggs, then other ingredi- 
ents. Drop on cookie sheet, and 
bake at 350° F., about 10 minutes, 
until golden brown. 


PINEAPPLE CAKES 


7 tablespoons Shortening 
4, cup Sugar 
22 segs 
\/4, teaspoon Loves Pineapple 
1-1/6 cups Flour 
1 teaspoon Baking Powder 
2 ounces Glace Pineapple 
1 tablespoon Milk 
Follow Butter Cake method, using 
beaten egg yolks, and fold in one 
beaten white after flour and milk 
and chopped pineapple. Bake in 
small muffin pans at 375° F. Ice 
with stiffly - beaten reserved egg 
white, 13/, cups icing sugar, !/4 tea- 
spoon Loves Pineapple. Apply with 
a heated knife. 


COCONUT FINGERS 


% cup Shortening 
tee Cup SUugGE 
2 tablespoons Milk 
Eon elete lors 
11/, cups Flour 
i, teaspoon Salt 
11/2 teaspoons Baking Powder 
I, teaspoon Loves Caramel 
Combine like Butter Cake and 
spread in a greased 8 x) Grinch: peme 
Spread with: 
1 Beaten Egg White (reserved 
| “trom, batter) 
1/4 teaspoon Loves Butterscotch 
1 cup Brown Sugar 
% cup Shredded Coconut 
Bake vatro20° (ia o0i35 minutes. 
Cut in fingers and cool. 


A New: Verk ‘dentist's Reiioe 
“Every woman in the U.S. A. would 


want a bottle of your Almond if it 


were available.” 
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SMALL CAKES AND COOKIES 


CHOCOLATE NUT CUP CAKES 


¥% cup Shortening 
11/2 cups Brown Sugar 
2 squares Melted, Unsweeten- 
ed Chocolate 
lycup'Sour Milk 
/, teaspoon Loves Ginger 
134 cups Flour 
2 teaspoons Baking Powder 
V/, teaspoon Baking Soda 
1/4, teaspoon Salt 
34, cup Nut Meats 
Combine like Butter Cakes, and 
bake in small muffin pans at 375° 
F., for 20-25 minutes. Cover with 
Butter Icing, with Loves Caramel 
Flavor. 


APPLE BLOSSOMS 


% cup Shortening 
1 cup Sugar 
VY, cup Milk 
2 stiffly Beaten Egg Whites 
134 cups Flour 
2 teaspoons Baking Powder 
I/, teaspoon Salt 
1/4, teaspoon Loves Pistache 


Mix like Butter Cakes and bake in 
small muffin pans. Cover with white 
butter icing with Loves Rose Flavor, 
making some white and some pink 
petals on top. 


STRAWBERRY NUT SQUARES 


3/4, cup Flour 
1 tablespoon Sugar 
1 teaspoon Milk 
lf, teaspoon Salt 
% cup Shortening 
Mix like pastry and spread in a 
greased square pan. Bake 12-15 
minutes at 350° F. Spread with a 
layer of strawberry jam, then with 
following mixture: 
1 Beaten Egg 
1 tablespoon Flour 
34, cup Chopped Walnuts 
> cup Brown Sugar 
1/4, teaspoon Baking Powder 
4, teaspoon Loves Orange 
Bake 30 minutes at 350° F. Cut in 
squares after cooling. 


i 


g ye 


COCOANUT MACAROONS 


Zags 
in cup _pougar 
Loves Vanillex 
4 cups Cocoanut 
Pinch of Salt 
Beat eggs, add sugar, beat well, 
add the rest. Fill egg cup and turn | 
out on buttered pan. 
Mrs. M. A. Harris, 
Cobourg, Ont. 





b BROWNIES 


3/, cup Brown Sugar 
iiergg 
/y teaspoon Loves Vanillex 
% cup Pastry Flour 
1/4, cup Melted Butter 
2 squares Melted Chocolate or 
1 heaping tablespoon 
Cocoa 
, cup Chopped Walnuts 
Mix in order given. Spread mix- 
ture evenly in greased pan, bake in 
slow oven. Cut in strips while still 
hot. 
Mrs. M. A. Harris, 
Cobourg, Ont. 


CHOCOLATE SQUARES 


% cup Shortening 
2 squares Chocolate, Un- 
sweetened 
Vy cup Chopped Walnuts 
- 1 teaspoon Loves Jamaica 
Flavor 
lf, teaspoon Salt 
2 Well-beaten Eggs 
1 cup Sugar 
34, cup Flour 
/, teaspoon Baking Powder 
Melt chocolate, add shortening 
and cream well. Add to beaten eggs 
and sugar. Add sifted dry ingredi- 
ents. Add nuts and flavor; bake in 
a greased 8 x 8 inch pan, at 350° F., 
for 35 minutes. Cool and cut in 
small squares. 
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SMALL CAKES AND COOKIES 


“STALKS” 


/, cup Ground Almonds 
144 teaspoon Loves Almond 
1 Beaten Egg White 
44 teaspoon Loves Lemon 
Icing Sugar to Make a Stiff 
Mixture 


Combine ingredients, form into 
rolls about 1/2 inch in diameter, cut 
off half inch pieces and attach as 
stalks. 


LEPRECHAUN FANCIES 


"Vy cup Shortening 
114 cups Sugar 
. 1 and 2 Yolks Eggs, Unbeaten 
21. squares Melted Unsweeten- 
ed Chocolate 
% cup Boiling Water 
/, teaspoon Red Color 
21/2 cups Flour 
21/44 teaspoons Baking Powder 
/, teaspoon Soda 
I/, teaspoon Salt 
% teaspoon Loves Caramel 
2 drops Loves Almond 
3/4, cup Milk 
Follow Butter Cake method, bake 
at 350° F., 45 minutes in a large flat 
pan or in muffin pans at 375° F. 
Cover with Seven-Minute or Butter 
Frosting, tinted-pale green, and fla- 
vored with Loves Peppermint. Cut 
the flat cake into fancy shapes be- 
fore frosting. 








. 
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“Gee Pop! No Cheese Flavor?” 


CHERRY SNACKS 


Vy cup Shortening 
2 tablespoons Sugar 
11/. cups Flour 
> teaspoon Salt 
Combine like pastry and spread in 
8 x 8 inch pan, and bake 5 minutes 
at 375° F. Spread with following 
mixture: 
2 Beaten Eggs 
Wy cup Coconut 
W/y pound Candied Cherries 
1/4, teaspoon Loves Pineapple 
1!/, cups Brown Sugar 
/, cup Chopped Walnuts 
2 tablespoons Flour 
1 teaspoon Baking Powder 
Bake 30 minutes at 375° F. Cool 
and cut in small squares. 


CHOCOLATE MACAROONS 
2 Egg Whites 
1!/, squares Melted Chocolate 
4, teaspoon Salt 
1 cup White Sugar 
114, cups Coconut 
1/4, teaspoon Loves Orange 
Beat egg whites until foamy, add 
sugar, 2 tablespoons at a time, until 
it will stand in peaks. Fold in other 
ingredients, drop on heavy ungreas- 
ed paper, bake at 325° F., 20-25 min- 
utes. 
MINCE MEAT COOKIES 
1 cup Dry Mincemeat 
1 cup Shortening 
11/4, cups Brown Sugar 
2 Beaten Eggs 
2 drops each: Loves Cassia, 
Allspice, Mace, Nutmeg 
Y% cup Cold Water 
3 cups Flour 
1 teaspoon Baking Powder 
Wy teaspoon Baking Soda 
Mix the mincemeat and water, 
break up lumps, stir over the heat 
until smooth and almost dry. Cool. 
Prepare moist mincemeat in same 
way, without the addition of water. 
Add other ingredients to make a 
drop batter. Drop on cookie sheets 
end bake at 400° F., 10-12 minutes. 


» 
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SMALL CAKES AND COOKIES 


SHAMROCK CUP CAKES 


V/ cup Shortening 
lipecup, Sugar 
3. Well-beaten Egg Yolks 
14, teaspoon Loves Lemon 
34 cup Milk 
17/, cup Flour 
2 teaspoons Baking Powder 
1/4, teaspoon Salt 
14, teaspoon Loves Caramel 
Follow Butter Cake method. Divide 
batter to one portion, add a few 
drops of green color. Drop alternate 
spoonful of green and yellow batter 
to give marble effect, in small baking 
cups in muffin pans. Bake at 350- 
o/9° Lee Gbout 20iminuies” ~ Cover 
with Seven-Minute frosting and dec- 
orate each with a shamrock leaf cut 
from almond paste, tinted green. 


FROSTED FINGERS 
% cup Shortening 
3 tablespoons Granulated 
Sugar 
fy teaspoon Salt 
, cup Jam or Jelly 
\/4, teaspoon Loves Almond 
14, cup Chopped Pecans 
1% cups Flour 
/, teaspoon Baking Powder 
3 tablespoons Water or Milk 
2 Eggs (separated) 
14, teaspoon Loves Banana 
4 tablespoons Granulated 
Sugar 
2 tablespoons Cold Water 
If, teaspoon Salt 
Cream shortening, sugar, egg 
yolks. Add flour, baking powder, 
salt, milk and the Banana Flavor. 
Spread in 8 x 8 inch pan. Spread 
with the jam or jelly. Cover with 
a meringue of the egg whites, 4 
tablespoons sugar, cold water, and 
Almond Flavor. Sprinkle with the 
nut meats and bake at 350° F., about 
35 minutes. 


Miss V. D., Prince Albert:—They 
certainly proved to be just what 
they were advertised. 





SPAIN — The Beautiful 

While the shifting winds of 
change and disaster blow over our 
beautiful world, it is well to re 
call the lovely, the gracious and 
worthwhile attributes of other lands. 

“Spain’’ said a writer, ‘‘has some- 
thing from of old, which the 
younger countries of the world with 
all their headlong progress have as 
yet never begun to gain. This 
something is tradition —the fine 
understanding of the art of living, 
the unfailing courtesy in _ their 
kindness in all personal relation- 
ships. I have never known a people 
with so little thought for them- 
selves or care for personal gain. 
The greatest gift of their inheri- 
tance is a splendid capacity for 
sacrifice and, if this quality has led 
them often into evil, nevertheless, 
it will, with awakened knowledge, 
gain their redemption.’’ 

r * * * 

Of all the cities of Spain, Selville 
is the home of Gaiety, Romance 
and traditional splendor. Says a 
writer: ‘‘Selville lights up for a 
fiesta as a face lights up with a 
smile.’’ 


CHOCOLATE COCONUT SQUARES 


% cup Butter 
1!/, cups Brown Sugar 
Ze eEGgs 
cup Graham Wafer Crumbs 
Wy cup Chopped Walnuts 
> cup Shredded Coconut 
{Se ywcnp sh leur 
114 teaspoon Baking Powder 
> teaspoon Salt 
14, cup Milk 
1/4 teaspoon Loves Vanillex 
2 teaspoons Cocoa 


Cream butter, add sugar, then 
eggs. Then sifted flour, baking 
powder, salt and cocoa alternately 
with the milk, then other ingredients. 
Spread ina9x9inch pan. Bake at 
379°: F 2 tora? oem intites mee Cia 
squares while hot. 
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SMALL CAKES AND COOKIES 


“MUSHROOMS” 


- % cup Shortening 
1 cup Granulated Sugar 
Vy, teaspoon Loves Apricot 
Flavor 
Yo cup Milk 
134 cups Flour 
2 teaspoons Baking Powder 
Wy teaspoon Salt 
2 Stiffly Beaten Egg Whites 
Follow Butter Cake method, and 
bake in small, round-bottomed muf- 
fin pans. To decorate, cover the 
rounded side with white butter frost- 
ing with Loves Vanillex. Cover the 
flat side with chocolate butter frost- 
ing, making lines radiating from 
edge to centre, with tines of a fork, 
to represent mushrooms. In the 
centre of each, place a stalk of Loves 
Economy Almond Paste or make as 
follows: 


FROSTED COONS G 


1/4, cup Shortening 
34, cup Sugar 
1 Well-beaten Egg 
4 tablespoons Cocoa 
Hot Water 
ie “cup-Fiour 
1 teaspoon Baking Powder 
1/4, teaspoon Soda 
1% cup Buttermilk or Sour Milk 
% teaspoon Loves Butterscotch 


Make a paste of cocoa and a little 
hot water. Add enough more hot 
water to make !/, cup of the mixture. 
Add to creamed shortening and 
sugar. Proceed as for Butter Cakes. 
Bake in greased round - bottomed 
muffin pans, for 20-25 minutes at 
375° F. Frost rounded side with 
chocolate butter frosting. Make hair 
of shredded coconut, eyes of blue 
sugar or crystallized rice, and lips 
of bits of red cherry. (For the chil- 
dren's Hallowe’en party.) 





A Calgary, Alta., lady writes—"l 
have used some of your Flavors and 
have been pleased with results.” 


BAKED FUDGE 


/, cup Shortening 
I cup sugar 
2 Eggs, Unbeaten 
2 squares Melted Chocolate 
W/> cup Flour 
1/44 teaspoon Salt 
34, cup Nut Meats 
l/4,y teaspoon Loves Black Wal- 
nut 
Cream shortening and sugar, add 
eggs one at a time, salt, flour, nuts, 
melted chocolate, flavor. Drop in 
tiny paper baking cups in muffin 
pans, or bake in a greased 8 x 8 inch 
pan. Bake at 325° F., until done. 
Cut the large cake in squares. Put 
a half nut on each piece with a little 
icing. 
CARAMEL SLICES 
1 cup Butter and Shortening 
114, cups Brown Sugar 
1 cup Broken Walnuts 
2 Beaten Eggs 
31/, cups Flour 
2/5 teaspoons Baking Powder 
/, teaspoon Salt 
1 teaspoon Loves Caramel 


Cream shortening and sugar, add 
other ingredients, form into rolls; 
wrap in waxed paper and chill. Slice 
and bake as required,,at) 350° F., 
until golden brown. 
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DATE BARS 
2 Eggs, Beaten 
34 cup Brown Sugar 
/, teaspoon Salt 
3, cup Flour 
34 cup Nut Meats 
i cup Sliced Dates 
1 teaspoon Baking Powder 
% teaspoon Loves Orange 
4, teaspoon Loves Cassia 
2 tablespoons Melted Shorten- 


ing 
Combine and spread in a greased 
9x9inch pan. Bake at 325° F., 40 
minutes. Cut in strips and roll in 
granulated sugar. 
SCOTCH SPRING COOKIES 
1 cup Shortening 
1 cup Brown Sugar 
1144 cups Chopped Walnuts 
LOWE 
/y teaspoon Loves Lemon 
114 cups Flour 
1 teaspoon Soda 
eecupr@uick Oats 
/y teaspoon Salt 
Form into balls and bake about 12 
minutes at 375° F. 
UNCOOKED COOKIES 
14. Graham Wafers 
10 Colored Marshmallows. 
1% cup Walnut Meats 
¥% teaspoon Loves Lemon 
1 cup Sliced Dates 
6-8 Candied Cherries 
% cup Coconut 
Cream to Moisten 
Roll the wafers into fine crumbs, 
cut the marshmallows in pieces, and 
the cherries. Combine ingredients 
and form into rolls 1] to 1!/ inches in 
diameter, and roll in the crumbs from 
3 additional crackers. Wrap in wax- 
ed paper and chill. Cut off % inch 
slices as required. Will keep indefi- 
nitely in the refrigerator. 


Mrs. W. C., Winnipeg.—Now I am 
never without Loves drinks in the 
house to serve at a moment's notice 
to unexpected guests that may drop 
in. 


MAY BASKETS 


Make small cup cakes in muffin 
pans. Hollow out part of the centres 
and fill with whipped cream, slightly 
sweetened, flavored with Loves Rose 
Flavor and with fresh strawberries 
folded in. Garnish with fresh mint 
leaves, brushed with slightly-beaten 
egg white, and sprinkled with 
granulated sugar. Make handles oi 
orange or grapefruit peel or An- 
gelica. 

PEANUT COOKIES 
/, cup Shortening 
1 cup Granulated Sugar 
2 cups Chopped Peanuts 
Vy cup Milk 
2/2 cups Flour 
3 teaspoons Baking Powder 
If, teaspoon Salt 
WE Gqator:2. bog clks 
_ \y teaspoon Loves Lemon 
_ Mix and drop on cookie sheet. 
Bake at 400° F., until golden brown. 
A “special” for the children. 


ICEBOX NEAPOLITAN COOKIES 


Y/, cup Shortening 
34 cup Sugar 
1!/, cups Flour 
/, teaspoon Baking Powder 
V/, teaspoon Salt 
1 square Chocolate 
lee cow olk 
3 tablespoons Milk 
% teaspoon each: Loves Vanil- 
lex, Almond and Straw- 
berry 
Pink Color 
Combine ingredients and divide 
into three portions. To one, add the 
Loves Almond, and roll out. To the 
second portion, add the chocolate, 
melted, and the Vanillex, and lay on 
top of the first piece, after rolling 
out. To the third, add the Straw- 
berry Flavor and a few drops of pink 
color and roll out; place on top of 
the chocolate layer. Roll up tightly 


like a jelly roll, wrap in waxed paper 


and chill. Cut in thin slices and bake 
at 350°. F., for 10-12 minutes. 
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DUTCH EAST INDIES 


From the Dutch East Indies in 
1883 came the loudest noise the 
world ever knew, when the vol- 
eanic island of Krakatao blew up, 
killing over 36,000 persons. The 
mountain exploded 17 miles straight 
up and tidal waves, as though 

. monster ripples caused by some 
gigantic thrown stones, spread 
7,000 miles around the world shores ; 
fine pumice dust fell on London, 
Cape Town and South America. 





CHOCOLATE ICEBOX COOKIES 


1 cup Shortening and Butter 
11/, cups Brown Sugar 
Zea Logs.’. 
1!/, squares Melted Chocolate 
4,4 teaspoon Loves Lemon 
oe cups Flour 
1 teaspoon Baking Powder 
Vp teaspoon Salt 
I/, cup Finely Chopped Nuts 
1/4, teaspoon Loves Vanillex 
Divide the dough into two por- 
tions. To one, add the nuts and Loves 
Lemon; to the other, the melted 
chocolate and Vanillex. Form into 
rolls, wrap in waxed paper, chill 
and slice as required. Bake at 375° 
F., 10-12 minutes. 


HONEY MACAROONS 


2 Egg Whites 
WW, cup Sugar 
Y4 cup Liquid Honey 
W/44 teaspoon Loves Pistache 
VY, cup Graham Wafer Crumbs 
}!/, cups Shredded Coconut 
1 drop Loves Anise 
V4, teaspoon Salt 
Beat egg whites and salt until stiff. 
Beat in sugar gradually, flavors, co- 
conut and wafer crumbs. Drop by 
spoonfuls on cookie sheet and bake 
at 350° F., until golden brown. 


ORANGE DREAM CAKE 


ewcup.Flour 
/, cup Butter 
Blend and press into an 8 x 8 
andi Nwoake: si minutes: at go0° Ff. 
Cover with a mixture of: 
2 Beaten Eggs 
WY teaspoon Baking Powder 
Vy cup Chopped Walnuts 
1 cup Brown Sugar 
1 cup Sliced Dates 
Wy teaspoon Loves Passion 
Fruit 
Bake at 350° F., for 35 minutes. 
Cool and cover with a very thin 
layer of butter frosting, flavored with 
Loves Orange. 


GRAHAM MALLOW DAINTIES 


24 Marshmallows 
Graham Wafer Crumbs 
1 cup Thin Cream 
1/, teaspoon Loves Pineapple 

Put marshmallows in a bowl. Pour 
over them the cream and Loves Pine- 
apple. Let stand in refrigerator over 
night. Before serving, roll in enough 
fine Graham Wafer crumbs to com- 
pletely cover. 


BASKETS OF FLOWERS 


Bake a plain cake recipe in muffin 
pans. Cover the small cakes with a 
butter icing, moistened with coffee 
and flavored with Loves Lemon or 
Vanillex. On top, put flowers with 
a pastry tube, using butter icing of 
different colors and Loves Flavors to 
suit, such as Rose, Violet, Peach, 
etc., and | or 2 green leaves. Around 
the edge pipe a rim of the coffee 
icing and make handles of angelica 
or grapefruit or orange peel. 


Mrs. I. B. L., Wetaskiwin.—I'll 
never need to try another brand 
after using Loves. 

Mrs. C. C., Winnipeg.—Their de- 
licious zest adds new interest and 
appeal to the old familiar ways of 
serving plain desserts. 
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BAKED FUDGE 


> cup Shortening 

Pecup, sugar 

2 Unbeaten Eggs 

4, teaspoon Loves Almond 
Vy cup Flour 

Wy teaspoon Baking Powder 
4, teaspoon Salt 

2 squares Melted Chocolate 


Combine, and put }/, inch deep 
in tiny paper baking cups. Bake at 
800° F., 12-15 minutes. Cover top 
with a thin layer of chocolate butter 
frosting, then decorate with roses, 
etc., of colored butter frosting with 
various suitable Loves Flavors, and 
green leaves. Use a pastry tube. 


VIOLET FINGERS 


% cup Shortening 

> cup Sugar 

1/4, teaspoon Loves Almond 

14, cup Coconut 

ek 

114 cups Flour 

1!4, teaspoons Baking Powder 

1/4, teaspoon Salt 

fy cup Milk 

Mix as Butter Cakes, spread in a 

greased flat pan. Bake at 350° F., 
for 15-20 minutes. Cool and cover 
with a very thin coating of Confec- 
tioners’ Frosting made of 3 table- 
spoons hot cream, !/4 teaspoon Loves 
Almond and enough icing sugar to 
spread. Cut in two, lengthwise. 
Along the lengthwise edges of pan, 
and both sides of the cut, put a row 
of coconut, tinted and flavored with 
Loves Violet. Cut in fingers an inch 
—an inch and a quarter wide. A 
few bits of green coconut may be 
scattered among the “Violets”. Tint 
the icing pale yellow if preferred. 


COCONUT SURPRISES 


2 dozen Pitted Dates 
2 Egg Whites 
% teaspoon Loves Orange 
Cream Cheese 
VY, cup Granulated Sugar 


Mrs. M. F., Winnipeg.—I am hav- 


Shredded Coconut 


Stuff the dates with the cheese. 
Beat the egg whites until they stand 
in peaks; beat in the sugar, salt and 
Loves Orange. Roll the dates in, 
the egg mixture, then in the coco- 
nut. Bake at 325° F., until delicately 
browned. 

QUADRUPLE COOKIES 
ly Geeta 
cup Milk 
21/2 cups Flour 
3/, cup Shortening 
[cup sugor 
‘22 cups Baking Powder 
Wy teaspoon Salt 
Divide into 4 portions. 


1. Chocolate Squares—To one 
portion, add 1 square melted choco- 
late, 3 tablespoons brown sugar, % 
teaspoon of Loves Caramel, and 
spread in a greased 8 x 8 inch pan, 
sprinkle with “Hundreds and Thou- 
sonds” and bake at 375° F., for 15-20 
minutes. Cut in squares and cool. 

2. Spicy Fingers—To a second 
portion, add | tablespoon molasses, 
2 drops each, of Loves Ginger, Nut- 
meg, Cassia, Allspice, and 4 table- 
spoons chopped raisins or dates, 
and spread in 8 x 8 pan, and when 
baked, cut in fingers. If wished, 
spread, before cutting, with a very 
thin coating of chocolate frosting. 


3. Nut Drops — To a third portion 
of the batter, add % teaspoon Loves 
Butterscotch, and !4 cup chopped 
nut meats. Drop from a teaspoon on 
a cookie sheet, and bake. 


4. Coconut Drops—To the last 
portion, add % cup of coconut and 
% teaspoon Loves Orange and drop 
from a teaspoon on a cookie sheet 
and bake. 


ing a Waffle Party, using syrup 
made with your Maplex, as it is so 
delicious. We prefer it to the real 
maple syrup. | 


QUESTING 


North Battleford, Sask., lady writes 
—"At last I have found the flavor- 
ing which gives my dishes that true 
rich taste—Its Loves.” 





APPLE PUFFS 


4% cup Shortening 
344 cup Sugar 
2 Beaten Eggs 
V4, teaspoon Loves Almond 
/, teaspoon Salt 
134 cups Flour 
2 teaspoons Baking Powder 
VY cup Milk 
V4, teaspoon Loves Lemon 
Apple Sauce 
Follow method for Butter Cakes, 
bake in muffin pans, 20 minutes at 
357° F. Serve warm with apple 
sauce, flavored with Loves Lemon, 
poured around and cream, either 
whipped or plain. 


MRS. KERR’S 
MAPELX BAKED APPLES 


Wash and core apples, cut in two, 
place in bake dish with a bit of but- 
ter, and | teaspoon sugar in each. 
Sift over the top a little flour, mixed 
with cinnamon and nutmeg. Add |, 
teaspoon Loves Mapelx to 1 cup of 
water, and pour over apples. Baste 
often. Bake until tender. 7 

—Mrs. J. L. Kerr, 
Lloydminster, Sask. 
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MISS MARCOUX’S 
BLUSHING APPLES 


6-8 Apples, Pared and Cored 
Vy teaspoon Loves Cherry 
3/4, cup Sugar , 
1 cup Water 
Make a syrup of the sugar, water 
and Loves Cherry. Cover bottom of 
kettle with apples, put on lid, and 
simmer until apples are tender. Re- 
move to serving dish, and cook rest 
of apples. Pour remaining syrup 
over apples, and serve with whipped 
cream, sprinkled with chopped nuts. 
—Miss Alice Marcoux, 
St. Boniface, Man. 


MRS. HARNESS’ 
BIRTHDAY PUDDING 


Line a deep dish with slices of 
sponge cake, flavored with Loves 
Lemon. Simmer 6 pears, quartered, 
in syrup made of | cup sugar, 2 cups 
water and 1!/, teaspoon Loves Ginger 
Mixture. Put pears on sponge cake. 
Add to syrup, 1 tablespoon gelatine, 
softened in a little cold water, and !/4 
teaspoon Loves Almond Mixture. 
When beginning to stiffen, pour over 
the cake and pears, and serve when 
firm with cream or caramel-flavored 
custard, using Loves Caramel Fla- 
vor. 

—Mrs. C. H. Harness, 
Winnipeg, Man. 
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DESSERTS 


MRS. PELLOWE’S CREAM DELIGHT 


2 cups Whipped Cream 
1 cup Sponge Cake or Mac- 
aroon Crumbs 
1 cup Diced Marshmallows 
If, teaspoon Salt 
W/o cup Chopped Nut Meats 
Vy teaspoon Loves Vanillex 
Fold all together; pile in serving 
glasses, and chill. 
—NMrs. E. Pellowe, 
Toronto. 


MRS. HERMAN’S BANANA FLUFF 
1 cup Whipping Cream 
WY teaspoon Salt 
Sugar to taste 
1/4, teaspoon Loves Vamnillex 
4 Bananas 
cup Walnuts 
WY pound Marshmallows 
If, teaspoon Loves Jamaica 
Fold all but bananas in the whip- 
ped cream, chill. When ready to 
serve, fold in sliced bananas. 
—Mrs. G. Herman, 
Lydden, Sask. 


MRS. HARNESS’ PEAR DELIGHT 


2 cups Hot Water 
6 Whole Cloves 
1 cup White Sugar 
14, teaspoon Loves Ginger 
Bring to boil. Add 6 firm pears, 
pared and quartered; simmer until 
done. Lift pears out carefully to a 
glass dish. Add 1 tablespoon gela- 
tine, dissolved in cold water, to hot 
syrup. Pour over pears, and let set. 
Serve cold with cream or with soft 
custard, flavored with Loves Cara- 
mel Flavor. 
—Mrs. C. H. Harness, 
Winnipeg, Man. 


MISS FISHER’S RASPBERRIES 


Drain the juice from a can of rasp- 
berries, add to it 14 teaspoon Loves 
Banana Flavor, stir and pour over 
the berries. 

—NMiss Helen Fisher, 
Winnipeg. 
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MRS. E. W. VANBLARICOM’S 
RASPBERRY ANGEL FOOD 


4 Egg Whites 
fy teaspoon Salt 
1/4, teaspoon Loves Almond 
1 ‘cup Fruit Sugar 
] teaspoon Vinegar 
Whipped Cream 
Fresh Raspberries 
Beat egg whites and salt until they 
stand in peaks. Add sugar gradu- 
ally, 1 tablespoon at a time, continue 
beating until very stiff. Beat in the 
vinegar and flavor. Heap on a 
greased cookie sheet and bake ina 
slow oven, 300° F., 1 hour. Cut off 
top, fill with whipped cream and 
berries; replace top, and garnish 
with cream and berries. 
—Mrs. E. W. VanBlaricom, 
Tisdale, Sask. 


MRS. PELLOWE’S 


APPLE CARAMEL PUDDING 
6 Large Apples, cut in halves 
1, cup Flour 
> cup Butter 
1/4, teaspoon Loves Butterscotch 
1 cup Brown Sugar 
1/4, teaspoon Salt 
1 cup Chopped Walnuts 
Put apples in bake dish. Cover 
with other ingredients combined, 
and bake in moderate oven until 
apples are done. Serve warm with 
cream. 
—Mrs. E. Pellowe, 
Toronto. 
MISS FISHER’S FRUIT WHIP 
1 cup Fruit. Pulp (berries, 
peaches, apple, etc.) 
2 drops Loves Banana 
1 Egg White 
14 cup Fruit Sugar 
Combine and beat until stiff. Pile 
in sherbet glasses and chill. Serve 
plain or top with whipped cream 
and a cherry. Loves Raspberry or 
Strawberry may be used in place of 
Banana. 
—Miss Helen Fisher, 
Winnipeg. 
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MRS. MORRISON'S FRUIT PUDDING 


1 cup Brown Sugar 
1 teaspoon Loves Vanillex 
2 tablespoons Butter 


Mix together and spread on bot- 
tom and sides of a pudding dish. 
Make a rich biscuit dough, using 2 
cups of flour. Roll out half of it to 
line pudding mould, over sugar mix- 
ture. Cover with chopped apples, 
sliced peaches, or other fruit in sea- 
son. Roll and spread rest of dough 
over fruit, cover and steam 2 hours. 
Invert on flat serving dish. 

—Mrs. J. Morrison, 
Prince Albert, Sask. 
MISS FISHER’S 


CHOCOLATE COCONUT PUDDING 


2 squares Bitter Chocolate 
WY cup Flour 
I/, teaspoon Salt 
4 Eggs 
Yo cup Coconut 
1. cup Evaporated Milk 
1 cup Water 
% cup Sugar — 
% teaspoon Loves Vanillex 
Melt shaved chocolate in milk and 
water in double boiler. Beat with 
Dover beater. Mix dry ingredients 
and blend with chocolate mixture 
and beaten egg yolks. Return to 
double boiler and cook until smooth 
and blended. Fold in stiffly-beaten 
whites. Serve sprinkled with coco- 
nut, toasted. Serves 6. 
——Miss Helen Fisher, 
Winnipeg. 


MRS. PELLOWE’S 
ENGLISH CHRISTMAS PUDDING 


2 pounds Seeded Raisins 
11/, pounds Currants 

3/, pound Peel 

34, pound Beef Suet 

Y, pound Brown Sugar 

1 cup Milk 

/, pound Stale Bread Crumbs 
2 ecups:llour 

1/, teaspoon Salt 

1!/, tablespoons Mixed Spices 
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DESSERTS 


6 Beaten Eggs 

1, teaspoon Loves Almond 

Y/, teaspoon Loves Lemon 

1, teaspoon Loves Jamaica 

Mix and boil 8 hours. (Steam 4 to 
6 hours.) 
—RMrs. E. Pellowe, 
Toronto. 


MRS. KYLE'S ORANGE PUDDING 


Cream 1 cup sugar, 1 tablespoon 
butter, 3 tablespoons flour, 34 tea- 
spoon Loves Orange Flavor. Add 1 
cup milk, and beaten yolks of 2 eggs. 
Fold in stiffly - beaten whites of 2 
eggs and !/4 teaspoon salt. Pour into 
greased bake dish or individual 
dishes, and set in a pan of water. 
Bake at 350° F., until done. (Touch 
with finger tip, and if no egg white 
adheres, the pudding is done.) 

—Mrs. J. W. Kyle, 
Carman, Man. 


BUTTERSCOTCH PUDDING 


(A “Special” for the Children) 
2 cups Milk 
2!/2 tablespoons Cornstarch 
Wy teaspoon Loves Butterscotch 
34, cup Brown Sugar 
| Egg 
2 teaspoons Butter 


Dissolve cornstarch in a little of 
the cold milk. Cook in double boiler 
with rest of milk and sugar, 15-20 
minutes. Add beaten egg, cook 2 
minutes longer. Add butterscotch, 
butter and !4 teaspoon salt, pour 
into serving dishes and cool. 


MRS. GORDON'S 
BUTTERSCOTCH DREAM PUDDING 


Cream | cup white sugar, 2 table- 
spoons butter, 4 tablespoons flour, 
3/, teaspoon Loves Butterscotch. Add 
ll, cups milk and 3 beaten egg 
yolks. Fold in 3 stiffly-beaten whites, 
Pour into greased custard cups or 
one large casserole, set in hot water 
and bake in a moderate oven, 350° 
F., 30 minutes, or until set. 

—-Mrs. Martin Gordon, 
Red Deer, Alta. 


QUESTING 


DESSERTS 


MISS GRAHAM'S 
LOVES APPLE LOAF 


Ze 1oups velour 
4 teaspoons Baking Powder 
1/4, cup Granulated Sugar 
4, teaspoon Salt 
14, cup Butter or Shortening 
1 Well-beaten Egg 
% cup Milk 
3 Medium-sized Apples 
Sift dry ingredients, cut in shorten- 
ing, add egg and milk. Spread ina 
round greased pan. Core and slice 
apples without paring. Dip in }/, cup 
water and !/ teaspoon Loves Cran- 
berry Flavor. Arrange in circles on 
top of dough. Sprinkle with 14 cup 
brown sugar and rest of cranberry- 
water mixture. Bake at 375-400° F., 
29 minutes, or until done. Serve 
with lemon sauce. 
—Mpyrtle E. erenom:, 
Toronto. 


MISS GRAHAM'S 
DRESDEN MAPLE SNOW 
1!/. cups Boiling Water 
2 tablespoons Cornstarch 
/, teaspoon Loves Mapelx 
344 cup Sugar 

1/6 cup Cold Water 
2 Eggs, Separated 


Cook sugar, water, cornstarch, in 
double boiler 15 minutes. Add well- 
beaten yolks, cook 2 minutes. Add 
the Mapelx and stiffly-beaten egg 
whites. Chill and serve with cherry 
sauce, crowned with whipped cream 
and green cherries. 


Cherry Sauce: Cook 1!4 table- 
spoons cornstarch, !4 cup sugar, in 
1 cup boiling water, flavor with 1/, 
teaspoon Loves Maraschino Flavor, 
and 1 teaspoon butter. 

—Myrtle E. Graham, 
Toronto. 


Mrs. H. C. B., Weyburn.—I have 
used Loves Flavors for some time 
and would not be without them in 
my paniry. 
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MRS. McDEVITT’S 
ALMOND MERINGUE DELIGHT 


1 cup Chopped Dates 
2-3 drops Loves Lemon 
11/, cups Flour 
1 teaspoon Baking Powder 
% teaspoon Loves Vanillex 
2 Eggs, Separated 
1, cup Chopped Almonds 
VY, cup Water 
6 tablespoons Butter 
lA teaspoon Salt 
2-3 drops Loves Almond 
1 cup Brown Sugar 


Cook the dates, water, Loves 
Lemon, to make a paste and cool; 
make a cake mixture of butter, sugar, 
egg yolks, flour, baking powder, 
salt, Vanillex, and spread % inch 
thick on well-greased flat pan. 
Spread with date paste, then cover 
with a meringue made of beaten egg 
whites, brown sugar, Loves Almond. 
Sprinkle chopped almonds over the 
top. Bake at 300° F., about 50 min- 
utes. Cool in pan and cut in squares 
to serve. 


—Mrs. Raymond McDevitt, 
Port Arthur, Ont. 


COCONUT SNOWBALLS 


2" soups Milk 

If, cup Granulated Sugar 

1 cup Shredded Coconut 

% teaspoon Loves Almond or 

other Flavor Jelly or Jam 

51/2 tablespoons Flour 

1/44 teaspoon Salt 
2 Egg Whites 

Plain Cream 


Mix sugar, flour, and add to rot 
milk in double boiler, cook; stirring, 
until thick, then for 10-12 minutes. 
Add coconut. Cool slightly, add the 
flavor and fold in stiffly - beaten 
whites of egg. Mould in custard 
cups. Serve, topped with a little 
bright-colored jelly or jam and with 
plain cream. 


QUESTING 


FIG TAPIOCA 
WY cup Quick-cooking Tapioca 
4 cups Hot Water 
W/o teaspoon Salt 
2 tablespoons Lemon Juice 
1, cup Sugar, to taste 
I/y teaspoon Loves Vanillex 
1 cup Chopped Figs 
1 tablespoon Butter 
Cook all but butter and Vanillex 
in double boiler until tapioca is 
clear. Add butter and flavor and 
cool; serve with whipped cream or 
plain cream. 


FRESH PLUM ROLY-POLY 


Rich Biscuit Dough 
Sugar 
Thin Syrup (1 cup sugar, 2 
cups water) 
Ripe Plums, 1 pound or more 
Flour 
14 teaspoon Loves Lemon 


Cut plums in halves, remove pits, 
and cook 8 minutes in syrup made 
of sugar, water, Loves Lemon. Drain. 
Roll out biscuit dough, spread with 
softened butter, then with drained 
plums. Sprinkle with granulated 
sugar if necessary, roll up like a jelly 
roll, place in a buttered bake dish, 
bake at 400° F., for. 30 minutes, bast- 
ing once or twice with the plum 
syrup. Serve hot with a sauce made 
by adding to the syrup enough flour 
to thicken slightly and 2 tablespoons 
butter. 


CHOCOLATE CUSTARD 


4 tablespoons Cocoa 

4 tablespoons Cornstarch 

14, teaspoon Salt 
1/4, teaspoon Loves Almond or 
Vanillex 

3. cups Hot Milk 

3-4 tablespoons Sugar 

2 Beaten Eggs 

Whipped Cream 


Reserve !/. cup of milk to dissolve 
sugar and cornstarch. Cook in a 
double boiler 15 minutes. Stir in 
slightly beaten eggs and cook 2 
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DESSERTS 


minutes longer. Flavor, cool in serv- 
ing glasses and top with whipped 
cream. | 
FRUITED RING 
7 tablespoons Cornstarch 
2 cups Milk, Hot 
1/4, teaspoon Loves Flavor 
Y% cup Sugar (to taste) 
1/4, teaspoon Salt 
Fresh Fruit 
Cook cormstorchs sugar, milk, 15 
minutes in double boiler. Add Loves 
Flavor to suit fruit selected. Set in 
ring mould. To serve, unmould on 
large dessert plate, fill centre and 
surround with fresh fruit, sweetened 
if necessary. 
FRUIT FLUFF 
20 Marshmallows 
1 cup Whipped Cream 
3 drops Loves Almond 
2 cups Fresh Fruit 
Vg teaspoon Salt 
Sugar, if required 
Cut marshmallows in pieces, using 
white or colored, depending on the 
fruit and its color. Slice fruit and 
sweeten if necessary. Mix ingredi- 
ents gently with a fork. Chill and 
pile in sherbet glasses. Bananas and 
drained canned fruit may be used. 


FRUIT CUP PUDDINGS 
14, cup Shortening 
> cup Brown Sugar 
We See 
34, cup Milk 
Lericuipes lou, 
2 teaspoons Baking Powder 
1% teaspoon Salt 
% teaspoon Loves Lemon 
Jam 
Mix like Butter Cake. Greased 
custard cups, put in spoon batter, |! 
teaspoon jam, a second spoon of 
better Bakesatrg/oc ir. tor 20-20 
minutes. Serve hot with any desired 
pudding sauce. 





A North Toronto lady writes— 
“Have tried out your Flavors and 
find them entirely satisfactory. 
Please send six more bottles.” 
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INSIDE INFORMATION FOR YOU 


(Reprint from Salesmen’‘s Instruction Sheet) 


In building up this assortment of Concentrated Household Flavors, we 
have constantly kept in mind the matter of Service to the Housewife, and have 
given them what appears to be the best for their particular purpose, regardless 
of the cost of basic material. 

Where a Pure Fruit produces the best results, we use it—-wkere Blends 
are more effective in finished Cooking, we change to that form, and where 
experience teaches it is wise to do so, we turn to the purely artificial. 

But in every case, our interest has been in the results to be obtained by 
the Cook, rather than immediate gain, realizing that a pleased customer is 
our best advertising, and future sales are more attractive than present profits. 

All our Flavors are made in a Base that mixes readily with all other in- 
gredients used in The Modern Home Kitchen, together with added Color that 
tints the Icing as it flavors. And no alcohol to bake out in the oven. 

Due to this universally serviceable Base, with added Color, they do not 
conform to any established Government Standard of Extracts, and therefore, 
must be labelled, in many cases in a manner that does not exactly convey 
the whole story to the Public. 

But in order that Salespeople may give the true interpretation to his or 
her Customer, we print herewith the percentage of True Fruit and variety of 
Flavor Principal in each case. 


ALMOND MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to 
cook out. It is three times Extract strength, so use only one-third as much 
and save money. It is made from the Bitter Almond Nut and flavor prin- 
ciple is 100% pure. Makes Almond Paste for about 14 the usual cost. 
See Cook Book recipe. 

APRICOT ARTIFICIAL—Now made strictly artificial for best results Colored. 

ALLSPICE MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to 
cook out in the oven. Is made from choice spice and flavor principle is 
100% pure. 

ANISE MIXTURE IS. EXTRACT SUBSTITUTE for it contains no alcohol to cook 
out. Is made from finest Imported Seed and flavor principle is 100% pure. 

BANANA ARTIFICIAL—Flavor principle is 871/2% true fruit. Fine for Cakes, 
Icings, Pies, and Frozen Ices. 

BUTTERSCOTCH—A fine imported flavor for Cakes, Puddings, Frozen Ices, 
etc. Quarter teaspoonful flavors a pie filling at !/:c. cost. 

BLACK WALNUT ARTIFICIAL — Though artificial in formation, it is true to 
flavor and suitable for Cooking, Candy and Frozen Ices. © 

BLACKBERRY ARTIFICIAL—Flavor principle is 96% true fruit. Suitable for 
Cakes, Puddings and Jelly Making. 

BRANDY FLAVOR IS A LIQUOR SUBSTITUTE for it contains no alcohol to 
cook out. Gives the desired flavor to Puddings, Sauce, etc., at very low 
cost. Teaspoonful costing 2 cents has the flavor value of a cupful of liquor. 

COCONUT ARTIFICIAL—A purely artificial product that gives the desired 
flavor where a smooth Icing is wanted. 

CASSIA MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to cook 
out. It is made from finest material and flavor principle is 100% pure. 

CELERY MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to cook 
out. Flavor principle is 100% pure. 

CHERRY ARTIFICIAL—Wild Red Type — Flavor principle is 70% true fruit. 
Fine for Cakes, Puddings, Frozen Ices, Fruit Punch and Jellies. 
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CHERRY ARTIFICIAL—Maraschino Type—Flavor principle is 95% true fruit. 
Suitable for all purposes. 

CRANBERRY ARTIFICIAL—Flavor principle is 67% pure. For Cranberry Jelly. 

CRABAPPLE ARTIFICIAL—For Jelly making. Flavor principle is 87% true fruit. 

CURRANT (Black) ARTIFICIAL—Flavor principle is 64% true fruit. Try this 
for Jelly and Hot Drinks. 

“rtriat (Red) ARTIFICIAL—Flavor principle is 66% true fruit. Also good 
for Jelly. 

CARAMEL FLAVOR—Will replace Vanilla for ae every purpose and give 
a richer, tastier result. A 35c bottle goes as far as 16 five-cent bottles of 
Artificial Vanilla, saving you more than half. 

GRAPE ARTIFICIAL—Flavor principle is 96% true fruit. Wonderful for Fruit 
Punch for parties and dances. Makes a fine Jelly for 12c per pound with 
Pectine Jelly Powder. 

GINGER ALE—A high class Dry for serving in the home with Syphon Soda. 

GINGER MIXTURE IS EXTRACT SUBSTITUTE—Specially prepared for making 
Ginger Beer in the home—See Beverages Recipes—Also suitable for cook- 
ing purposes. 

JAMAICA FLAVOR IS RUM SUBSTITUTE for it contains no alcohol to cook 
out. Teaspoonful (costing 2 cents) has the full flavor value of a cupful 
of Rum (costing $1.00) in Christmas Cake, Puddings, Sauce, Mince Meat, 
Rum and Butter Candy and Tarts. 

LEMON MIXTURE IS LEMON EXTRACT SUBSTITUTE for it contains no alco- 
hol to cook out in the oven. Flavor principle is 100% pure fruit. When 
a standard recipe calls for a teaspoonful of Extract, just use 4 teaspoon 
of Loves, and save. 


LIME RICKY AND LIMES GREEN ARE EXTRACT SUBSTITUTES for they con- 
tain no alcohol to evaporate and spoil the blends of these delightful bev- 
erages. Flavor principle in each case is 100% pure. Either of them make 
a fine Fruit Punch at a cost of $1.00 for 160 drinks, including sugar. Asa 
drink for your money-raising bazaar, $1.00 investment shows $7.00 net 

profit. 

LOGANBERRY ARTIFICIAL—-A great Fruit Punch flavor. Also fine in Jelly, 
Cakes and puddings. Flavor principle is 98% true fruit. 

MACE MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to cook 
out. Flavor principle is 100% pure. A great doughnut flavor. 

MAPELX (Loves Canadian) is strictly artificial, but true to flavor and of purely 
vegetable origin. Good in Candy, Cakes, Ice Cream, and Table Syrup. 
It is the finest quality at the lowest cost anywhere. 

MIXED FRUIT—Flavor principle 99% true fruit. Fine for Fruit Punch for your 
dance or card party. 

MINT MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to cook 

out. Flavor principle is 100% pure. For Mint Jelly to serve with Lamb. 

NUTMEG MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to 
cook out. Flavor principle is 100% pure. 

ORANGE MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol to 
cook out. Flavor principle is 100% pure. It is not only a great cooking 
favorite, but suitable for Fruit Punch, Candy and Ice Cream. Makes 
Orangeade for % of a cent per glass. 

ONION ARTIFICIAL saves tears in the kitchen and is always ready for use. 

PISTACHE ARTIFICIAL—Now made purely artificial for best results. 
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PINEAPPLE ARTIFICIAL—Flavor principle 50% pure fruit, fortified to increase 
its flavor value. 

PASSION FRUIT ARTIFICIAL—A delightful flavor for Icing and Bevercae pur- 
poses. 

PEACH ARTIFICIAL—Flavor principle 87'/2% true fruit. “ 

PEPPERMINT MIXTURE IS EXTRACT SUBSTITUTE for it contains no alcohol 
to cook out. Made from the finest imported material and flavor principle 
is 100% pure. 

RASPBERRY  ARTIFICIAL—Flavor principle 98% true fruit. 
fine for all Cooking purposes as well as Jelly making. 

ROSE ARTIFICIAL—For Candy and Icings. 

STRAWBERRY ARTIFICIAL—Flavor principle 98% true fruit. 

... Cooking, Jelly and Frozen Ices. 

VANILLEX—Has fully three times the flavor value of Standard Vanilla and 
6 to 8 times that of many varieties of artificial Vanilla selling at 5 to 10 
cents per bottle. Its strength and quality saves you money. 

ART-O-VAN—A purely artificial Vanilla so concentrated that by adding a 35c 
bottle to 18 ounces of hot water you have a full pint of usual Artificial 
Vanilla—l34 cents per ounce. 

VIOLET ARTIFICIAL—For Candy and Icings. 


tad 


Very fruity and 


Suitable for all 


Where an old style recipe calls for a teaspoonful of Extract, just use one- 
third teaspoon of Loves. There is nothing mysterious about them... . Just 


stronger and of finer quality, so you use less, and their strength saves you ‘half. 





STRAWBERRY BAKED ALASKA 


Sponge, angel or plain white cake, 
baked in Mary Ann or other flat pan. 
l pint ‘or more Ice Cream 
(Strawberry, etc.) 
6 tablespoons Granulated or 
Powdered Sugar 
3 tablespoons Cold Water 
4 Egg Whites 
\/, teaspoon Salt 
If, teaspoon Loves Almond 


Just before serving, put ice cream 
on top of cake, taking care that it 
does not come to within half an inch 
of the edge. Put on a cookie sheet, 
and cover completely with a mer- 
ingue made of the other ingredients, 
flavoring to suit the ice cream 
chosen. Be sure no small portion of 
ice cream is uncovered. Put in a hot 
oven, 450° F., until browned. Serve 
at once. Individual Baked Alaskas 
are made in the same way. With 
strawberry ice cream, use fresh ber- 
ries as a garnish. 





MERINGUES GLACEES 


4 Egg Whites 
4, teaspoon Salt 
1 cup Granulated Sugar 
% teaspoon Loves Almond (or 
other flavor) 


Beat egg whites and salt until stiff, 
gradually beat in sugar and flavor, 
until it will hold its shape. Shape 
with a spoon in rounds on unglazed 
paper on a board or cookie sheet. 
Bake in a very slow oven, 275° F., 
about 30 minutes. Remove at once 
from paper and scoop out soft centre 
portion, and rebake it. If necessary, 
return to oven to dry out. To serve, 
put two on opposite sides of a scoop 
of ice cream; garnish with fresh 
berries. 


Insist on Loves at Soda. Fountains, 
in Baked Goods and Ice Cream. 
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LEMON-ORANGE 
BATTER PUDDING 


3 tablespoons Butter 
3 Eggs, Separated 
34, cup Milk 
1/4, cup Orange Juice 
14, teaspoon Loves Orange 
Isecup sugar 
¥% cup Flour 
W/y teaspoon Salt 
14, cup Lemon Juice 
Cream butter and sugar, add well- 
beaten yolks, flour and milk. Fold 
in stiffly-beaten whites and salt, 
flavor, and fruit juices. Pour into a 
well-buttered baking dish, set in a 
pan of hot water and bake at 375° 
F., until set. About 45 minutes. 


_ APRICOT DUMPLINGS 
Make a rich biscuit dough, using 
2 cups flour. Roll out, cutin 4-inch 
squares. In the centre of each, put 
a few drained sweetened cooked 
apricots. Put in greased muffin pans 
or custard cups, pinch the four cor- 
ners together, and bake at 400° F., 
until golden brown. Serve with a 
sauce made of apricot juice thicken- 
ed with a little flour, and flavored 
with Loves Lemon. 
FIG NUT CHRISTMAS PUDDING 
21/2 cups Brown Sugar 
3. cups Chopped Suet 


WITH LOVE 


DESSERTS 


3 cups Seeded Raisins 
3 cups Walnuts 
3/4 pound Chopped Figs 
Smercupe: Viilk 
4 teaspoon Loves Ginger 
/, cup Molasses 
71/2 cups Flour 
6 teaspoons Baking Powder 
1 teaspoon Salt 
144 teaspoon Loves Cassia 
3 drops Loves Mace 
2 drops Loves Nutmeg 


Combine ingredients, put in well- 
greased covered moulds, not more 
than 3% full, and steam 31/2 hours. 
Serve with any favorite pudding 
sauce. 


GLORIFIED RICE 


2 cups Hot Cooked Rice 
1 cup Pineapple, cut Fine 
\4, teaspoon Loves Lemon 
Red and Green Cherries 
20 Marshmallows 
Sugar to taste 
1 cup Whipped Cream 


Put quartered marshmallows, pine- 
apple, sugar, in hot rice. Cool. Fold 
in Loves Lemon and whipped cream. 
Let set. Unmould and garnish with 
a wreath of cut red and green cher- 


ries. 
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DESSERTS 


“GOLDEN GLOW”— (Party Dessert) 


Bake a sponge or plain light cake 
in 3 layers. 
1 cup Granulated Sugar 
1 cup Apricot Juice 
2 tablespoons Gelatine 
Latcup: Apricot Pulp 
2 stiffly-beaten Egg Whites 
1/4, teaspoon Salt 
% cup Flour 
Z weEGaiy olks 
4, cup Cold Water 
l/4, teaspoon Loves Almond 
4 tablespoons Sugar 


Make a custard in double boiler of 
sugar, flour, apricot juice and egg 
yolks. Fold in softened gelatine, 
apricot pulp and Loves Almond. 
When beginning to thicken, fold in 
stiffly-beaten egg whites, salt and 4 
tablespoons sugar. Spread between 
layers, on top and sides of cake. 
Garnish with halves of apricots. 


SCHAUM TORTE 


6 Egg Whites 
1/4, teaspoon Loves Almond 
\/4, teaspoon Salt 
11/4.-2 cups Sugar, Fine 
1 teaspoon Vinegar 
Fresh Fruit or Ice Cream 


Beat egg whites and salt until they 
stand in peaks. Beat in sugar to 
taste, gradually, vinegar and flavor. 
Put a little less than half of mixture 
on unglazed paper on a pie plate, 
for the top, er make 6 or 8 individual 
meringues. Put the rest, over half, 
on paper on a plate or round layer 
pan, piling it up at edges to make a 
rim. Bake in a slow oven, 300° F., 
30 minutes, or until done. Put larger 
shell on a dessert plate, fill with 
servings of ice cream or with fresh 
fruit, sweetened if necessary, cover 
with the top and garnish with fresh 
fruit, and if ice cream is not used, 
rosettes of whipped cream around it. 
The meringue may be tinted if 
wished. 
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FRUIT PUFFS 


2 cups Fresh Fruit 
Sugar to taste 
1/4, teaspoon Salt 
3 tablespoons Quick Tapioca 
2 tablespoons Water 
Cook 8 minutes and pour into a 
rather shallow casserole. On top, 
place by spoonfuls, a batter made 
of: 
2. Eqqsyvolks 
7 tablespoons Flour 
1/4, teaspoon Cream of Tartar 
I/, teaspoon Salt 
% cup Sugar 
Wn teaspoon Baking Powder 
14, teaspoon Loves Flavor 
2  Stiffly-beaten Egg Whites 
Bake at 350° F., for 30 minutes, or 
until done. 


CHOCOLATE TAPIOCA SUNDAE 
% cup Fine Tapioca 
% cup. Sugar 
2 Eggs, Separated 
Hot or Cold Chocolate 
Sauce | 
4 cups Hot Milk 
I/4, teaspoon Salt 
% teaspoon Loves Almond 
(Lemon, etc.) 
Chopped Nut Meats 
Cook tapioca, sugar, salt in hot 
milk until clear. Add beaten egg 
yolks and Loves Flavor and cook 2 
minutes. Remove from heat, fold in 
stiffly-beaten egg whites, chill. Serve 
in sherbet glasses with Chocolate 
Fudge Sauce, and sprinkle with nut 
meats. 


All Loves Flavors Have 
Many Uses. 
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- RHUBARB BATTER PUDDING 


2 cups Rhubarb, cut in Pieces 
1. cup Sugar 
3 tablespoons Shortening 
1 Well-beaten Egg 
% cup Milk 
1/44 teaspoon Loves Orange 
1 cup Raisins, Plumped 
1 tablespoon Water 
1, cup Sugar 
11/2 cups Flour 
21/, teaspoons Baking Powder 
lf, teaspoon Loves Ginger 
Steam raisins over tea kettle until 
plump, mix with rhubarb, 1 cup 
sugar and the water put in bake dish 
and partially cook. Mix other in- 
gredients as cake batter, pour over 
rhubarb and bake at 375° F., until 
done — about 35 minutes. Serve 
warm with cream. 


BAKED RAISIN PUDDING 


1 cup Flour 
2 teaspoons Baking Powder 
Vy teaspoon Salt 
VY, cup Sugar 
WY cup Milk 
Wp cup Raisins 
Mix and put in greased baking 
dish. Pour over it the following 
sauce: 
1 cup Brown Sugar 
2!/2 cups Boiling Water 
1 tablespoon Butter 
If, teaspoon Loves Caramel 
Bake at 375° F., 40-45 minutes. 
Serve at once. 


BAKED CRANBERRY PUDDING 
WY cup Shortening 


1 cup Sugar 

2 Eggs 

% teaspoon Loves Pineapple 
Flavor 


2a Cups. Flour 
2 teaspoons Baking Powder 
Vy teaspoon Salt 
3 cups Cranberries, Halved 
Mix like cake batter, bake in a 

greased pudding dish at 350° F., 35- 
45 minutes, or until done. Serve 
with a hot liquid sauce. 
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STEAMED CHOCOLATE PUDDING 


% cup Shortening 
1, cup Brown Sugar 
1 Beaten Egg 
Y%y cup Milk 
¥% teaspoon Loves Ginger 
Qe cups flour 
31/, teaspoons Baking Powder 
W/o teaspoon Salt 
2 squares Melted Chocolate 
Mix as cake batter, pour into well- 
greased ring mould, filling not more 
than % full. Cover with wet parch- 
ment paper and steam 2 hours. 
Serve with marshmallow or other 
sauce. 
QUEEN OF PUDDINGS 
CHOCOLATE MERINGUE 


1 cup Bread Crumbs 
2 cups Scalded Milk 
2 tablespoons Butter 
/y teaspoon Salt 
2 Eggs, Separated 
4 tablespoons Sugar 
/y teaspoon Loves Caramel 
Jam 
Pack bread closely in cup. Soak 
in milk with butter. Add other in- 
gredients and bake in a greased 
casserole until a knife inserted in the 
centre comes out clean. Cool slight- 
ly, spread with any favorite jam, 
cover with the meringue, return to 
the oven to brown and serve warm. 


MERINGUE 
14 pound Marshmallows 
1 tablespoon Milk 
/, teaspoon Loves Vanillex 
3 tablespoons Sugar 
1 tablespoon Cocoa 
Beaten Whites of the Eggs 
1/4, teaspoon Salt 
Partially melt the marshmallows 
cut in pieces, in the milk over hot 
water, folding over and over until 
blended and fluffy. Cool. Beat egg 
whites with 2 tablespoons sugar and 
salt. Fold in the marshmallow and 
the cocoa with the 1 tablespoon 
sugar and the flavor. Pile on the 
pudding. 
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RICE APPLE FLUFF 


l!/, cups Cooked Unsweetened 
Apple Sauce 
10-12 Marshmallows 
1 cup Cooked Rice 
1k teaspoon Salt 
Vy cup Heavy Cream 
3/4, cup Peanut Brittle 
_ teaspoon Loves Orange 
Melt marshmallows in hot apple 
sauce. Cool. Add !/, cup crushed 
peanut brittle, rice and whipped 
cream with Loves Orange. Chill; 
serve with remaining crushed pea- 
nut brittle sprinkled over top. 


NUT MARSHMALLOW 
GINGERBREAD 
% cup Shortening 
cup Sugar 
*% cup Light-colored Molasses 
% cup Milk 
2 drops Loves Mace 
> cup Broken Walnuts 
Zaeecups*hiour 
2 teaspoons Baking Powder 
Vy teaspoon Salt 
1 teaspoon Ground Ginger 
3 drops Loves Cassia 
Prepare like cake batter, bake in 
flat loaf pan, 40-45 minutes at 350° 
F. Serve warm with a topping of: 
cup Whipping Cream 
12-15 Marshmallows, cut in Pieces 
Mix and let stand until chilled. 
Beat until fluffy when ready to serve. 


PEACH COTTAGE PUDDING 


1 can Peaches 
44 cup Shortening 
*%s cup Sugar 
1 Well-beaten Egg 
1 cup Milk 
21/4 cups Flour 
4 teaspoons Baking Powder 
If, teaspoon Salt 
/, teaspoon Loves Almond 
Drain the peaches, either sliced or 
halves, and lay in a greased pan. 
Cover with the batter, bake at 350° 
F., until done. Serve warm with 
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peach sauce, made from the juice, 
with Loves Peach Flavor. 


CHOCOLATE TAPIOCA MERINGUE 


4 cups Milk 

14, cup Quick-cooking Tapioca 

2 Eggs, Separated 

Vy teaspoon Loves Almond or 

Ginger 

2 squares Chocolate 

Vo cup Sugar 

W/y teaspoon Salt 

4 tablespoons Coconut 

Cook the milk, chocolate and tapi- 

oca in the double boiler until the 
tapioca is clear. Add egg yolks, 
slightly beaten, and sugar, and cook 
until it coats the spoon. Flavor and 
pour into a casserole. Cover with 
a meringue made of the egg whites, 
dash of salt, 2 tablespoons cold 
water, 3 tablespoons sugar, Loves 
Almond, 2 drops. Brown in a slow 
oven, 300°. F. Serve warm. or cold. 


FIG RICE COMPOTE 


Cook 1 cup rice in 2 cups hot milk, 
in double boiler, until tender. Add 
salt to taste. Put in serving dishes 
and top with dried figs, soaked, then 
cooked with !/. cup brown sugar, 
I, teaspoon Loves Lemon, 2. tea- 
spoons lemon juice or vinegar, and 
water in which they were soaked. 
Serve either warm or cold. 


MAPLE CREAM RICE 


1 cup Cooked Rice 
1 tablespoon Sugar 
1 cup Whipped Cream 
Maple Syrup 
Fold the rice, sugar and whipped 
cream together. Make the syrup by 
boiling 2 cups brown sugar, | cup 
water, dash of salt, until as thick as 
desired, add 1 teaspoon . Loves 
Mapelx. Put 2 tablespoons syrup in 
each sherbet glass, then the rice and 
cream mixture, then more syrup on 
top, if desired, or sprinkle gts Rage? 
ped nuts. | 
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BAKED CHOCOLATE 
_ WALNUT CREAM PUDDING 


44 cup Shortening 
cup Sugar 
|’ Beaten Egg 
~~ /y teaspoon Salt 
_ 2 squares Melted Chocolate 
“3 tablespoons Boiling Water 
Z cups Flour 
21/2 teaspoons Baking Powder 
Yo teaspoon Baking Soda 
4, teaspoon Loves Almond 
— % cup Milk 
1 tablespoon Butter 
Follow method for Butter Cake. 
Fold in chocolate mixture, made by 
blending boiling water and butter 
with chocolate. Bake in tube pan at 
350° F., for 50-60 minutes. Serve with 
a topping made of: 
1 square Chocolate 
% cup Sugar 
4 teaspoon Salt 
3 drops Loves Almond 
34 cup Milk 
2 tablespoons Flour 
1 tablespoon Butter 
I cup Whipped Cream 
cup Walnuts 
Heat chocolate and milk. Add 
flour, sugar and cook 5-8 minutes. 
Remove from heat, add butter, salt 
and flavor. Cool and fold in whip- 
ped cream and nut meats. 


COCOA RICE PUDDING 


2 cups Cooked Rice 
I, cup Cocoa 
Wy teaspoon Salt 
2 cups Hot Milk 
~~. fy cup Sugar (to taste) 
/, teaspoon Loves Orange 
Combine and cook in double 
boiler or in casserole in oven until 
thick. Chill and serve with plain or 
whipped cream. | 


BUTTERSCOTCH RICE 


VY. cup Brown Sugar 
2 tablespoons Butter 
2 . teaspoons Gelatine 
2 tablespoons Cold Water 
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1 cup Cooked Rice 

Vo cup Thin Cream 
1/4, teaspoon Loves Butterscotch 
Cook brown sugar and butter until 
blended. Add cream and heat, then 
rice, flavor and gelatine soaked in 
cold water. Set in individual moulds. 


RICE PINEAPPLE SURPRISE 
1 cup Cooked Rice 
ee GU Doe rlot Milk 
l/4,y teaspoon Salt 
2 tablespoons Brown Sugar 
% teaspoon Loves Banana 
Flavor 
2 Eggs, Separated 
lf, cup Sugar 
1 cup Drained, Crushed Pine- 
apple 
2 tablespoons Sugar 
Make a custard of the rice, milk, 
egg yolks, 14 cup sugar, salt and 
flavor. Pour into one large or indi- 
vidual baking dishes. Spread the 
pineapple and brown sugar on top. 
Cover with a meringue of the egg 
whites and 2 tablespoons sugar. 
Bake at 350° F., 30 minutes. Serve 
warm or cold. 


DATE RICE CUSTARD 


2 cups Cooked Rice 
PECs AOqe 4. Glks 

l/4, teaspoon Salt 

/, teaspoon Loves Lemon 
1 cup Sliced Pitted Dates 
6 tablespoons Sugar 
2 cups Scalded Milk 

Put rice in buttered casserole, 
sprinkle over it the dates, and then 
a custard made of the other ingredi- 
ents. Bake at 350° F., until a knife 
inserted in the middle, comes out 
clean. For a stiffer custard, use one 
or two more eggs. Serve warm or 
cold. 

A Walkerville, Ont., lady writes— 
“IT have used a goodly number of 
your eFlavorsy and “find them sas 

presented.” 
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CARAMEL PUDDING 


4 cups Milk 
6 tablespoons Flour 
Te EGG oraz olrs 
/, teaspoon Loves Caramel 
1 cup Brown Sugar 
2 tablespoons Butter 
/, teaspoon Salt 
Mix flour with a little cold milk, 
add to rest of milk heated in double 
boiler, stir until thick and cook 10 
_minutes. Cook brown sugar. and 
butter in small pan until beginning 
to turn’ brown, stir with: dlavor, salt 
and beaten egg into flour mixture. 
Cook 2 minutes. Cool. Serve with 
cream, plain or whipped. If a stiffer 
pudding is liked, add more flour. 


CHERRY PUFF 


can Sour Pitted Cherries 

tablespoons Flour 

tablespoon Butter 

cup Sugar ; 
4, teaspoon Loves Almond 

Or use 2 cups fresh cherries, pitted 
and brought to boiling point. 
ingredients and put in a shallow but- 
tered casserole. Cover with a top 
made of biscuit dough, using 1 cup 
flour. Brush under side with melted 
shortening or butter to prevent sog- 
giness, and cut gashes in the top to 
permit escape of steam. Bake at 450° 
F., for 10 minutes then at 375° for 15 
minutes. Serve with cream if de- 
sired. 


BLUEBERRY COBBLER 


In the bottom of a greased casser- 
ole, put 3 cups blueberries, mixed 
with: . 

34 cup Granulated Sugar 
1/4, teaspoon Loves Lemon 
2 teaspoons Vinegar 
3 tablespoons Water 

Cover with a crust made of rich 
biscuit dough, using 1}!/. cups flour, 
and milk enough to spread on top of 
berries or a drop batter. Bake at 
400° F., 25-30 minutes. Serve warm 
with cream. 
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STRAWBERRY MERINGUE TORTE 
8 Stiffly-beaten Egg Whites 
1 teaspoon Vinegar 
1/4 teaspoon Salt 
2 cups Fine White Sugar 
1 teaspoon Loves Vanillex 
Whipped Cream 
Fresh Strawberries, crushed 
and sweetened to taste 
Beat the egg whites and salt until 
they stand in peaks. Beat the flavor 
and the sugar gradually until glossy. 
Spread in 3 9-inch layer cake pans 
lined with waxed paper. Bake at 
290° F., for 50-60 minutes. Cool; put 
together with whipped cream be- 
tween the layers and the berries on 
top. P 
CHOCOLATE LOG 


24 Chocolate Cookies 
Chocolate Sauce 
1 cup Whipped Cream 
14, teaspoon Loves Orange 
Put the cookies together, sandwich 
fashion, with the flavored whipped 
cream between. Wrap in a log in 
waxed paper and chill in the ice-box 
overnight. Lay the log on a platter, 
cover all over with flavored whipped 
cream and top with chocolate sauce. 
Cut diagonally to serve. 


LEMON MERINGUE PUDDING 


1 cup Bread Crumbs 
VY cup Sugar 
1 tablespoon Butter 
114, cups Milk 
3 Egg Yolks 
14, teaspoon Loves Almond 
Mix and bake !/, hour at 375° F. 
Pour over it a sauce made in double 
boiler, of: 
1 cup Sugar 
1 tablespoon Cornstarch 
14, teaspoon Salt 
Vy cup Water 
1 Lemon, Rind and Juice 
Boil until clear. Cover with a 
meringue of the egg whites, 3 table- 
spoons sugar, !4 teaspoon Loves 
Orange. Brown. Serve warm ofr 
cold. , 
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STEAMED FIG PUDDING 


¥% cup Shortening 
Y cup Brown Sugar 
1 Beaten Egg 
1 cup Fig Juice 
% teaspoon Loves Ginger 
21/4 cups Flour 
3Y,teaspoons Baking Powder 
1 teaspoon Salt 
34, cup Cooked Figs, cut in 
Pieces 
Combine and steam 2 hours in 
covered mould, filled not more than 
% full. Serve with any desired pud- 
ding sauce—e.g., Caramel or Butter- 
scotch. 


STEAMED CRANBERRY PUDDING 


Follow recipe for Steamed Fig 
Pudding, substituting 11/2 cups raw 
cranberries for the figs and | cup 
milk for the fig juice, and Loves 
Almond in place of Ginger. Almond 
Sauce is good with it. 


COCONUT RICE 
i, cup Rice 
3. tablespoons Sugar 
21. cups Milk 
I/, teaspoon Salt 
Cook in double boiler until tender, 
then add: 
3, cup Coconut 
If, teaspoon Loves Maraschino 
Flavor 
Set in individual moulds. Serve 
with cream or chocolate sauce. 


CARAMEL APPLE ROLLS 
Make a rich biscuit dough, using 
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2 cups flour. Roll out % inch thick. 
Spread with chopped Canadian 
apples; sprinkle with 14 cup sugar 
and Loves Cassia. Roll up like a 
jelly roll, and cut in slices. Lay, cut 
side down, on a greased bake dish. 
Cover with a mixture of: 
1 cup Brown Sugar 
1/, teaspoon Loves Caramel 
2/2 cups Boiling Water 
1 tablespoon Butter 
Bake at 375° F., 40-45 minutes. 
CARAMEL SAGO 
1!/, tablespoons Sago 
2 cups Hot Milk 
/, teaspoon Salt 
2 Eggs, Separated 
% cup Sugar 
% teaspoon Loves Caramel 

Caramelize half of the sugar in a 
small frying pan. Add with sago to 
hot milk. When sago is clear, pour 
on beaten egg yolks, return to the 
double boiler with rest of sugar, and 
cook until it coats the spoon. Fold 
in flavor, salt and stiffly-beaten egg 
whites. Cool. 

Quick-cooking tapioca or Pearl 
tapioca, soaked some hours, may be 
used in the same way. 

APPLE BERRY COBBLER 

In a casserole, put a mixture of 1!/, 
cups apple sauce, 1!/, cups chopped 
cranberries, 1 cup sugar, or to taste, 
4, teaspoon Loves Lemon. On top, 
spread a drop biscuit batter, using 


lp cups: louse bake.atia/5° Fe or 
40 minutes. 








CHINA 


The spice, Cassia, which comes 
from China is one of many pro- 
duced in that exotic land. Among 
the very rich vegetation of China, 
there are over 9,000 flowering 
plants, practically half of which 
are native to no other country. 
Spices grow in the south-eastern 
provinces of China. The Chinese 
are highly skilled MHorticulturists 
and it is note-worthy that the 
Civilization of China is said to be 
older than that of. Europe. 
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FROSTINGS AND FILLINGS 


MRS. PERRY’S JAPANESE ICING 
iercup jugar 
% cup Water 
4, teaspoon Loves Almond 
l/s teaspoon Cream of Tartar 
1 Eog White 
Cook sugar, water and cream of 
tartar until it will spin a thread. Pour 
gradually, beating constantly, over 
stiffly-beaten egg white. Add the 
Almond Flavor, and beat until thick 
enough to spread on cake. 
. —Mrs. E. H. Perry, 
Estevan, Sask. 


CHOCOLATE ICING 


Melt 2 tablespoons butter, add 2 
tablespoons cocoa, and cook until 
blended. Remove from heat, add 
icing sugar and a small amount o! 
cream until of right consistency to 
spread. 


FOAMING ICING 


cup Brown Sugar 
tablespoons Water 
Egg White 
tablespoons Corn Syrup 
44 teaspoon Loves Vanillex 
Put in double boiler and beat over 
hot water on fire until thick enough 
to spread. 
MRS. WALLIS’ ALMOND PASTE 
FOR CHRISTMAS CAKES 
Bake 2 sweet potatoes. Scoop from 
the shells and while still warm add 
icing sugar until stiff, Add 4 tea- 
spoons Loves Almond mixture. 
= Mrs PG, Wallis; 


Toronto. 


MRS. LEESON’S 
MARSHMALLOW ICING 


[a cur, ocean 
1 Egg White 
1/4, teaspoon Loves Brandy Fla- 
vor 
% cup Water 
20 Marshmallows 
Boil sugar and water until it 
threads, pour over the beaten egg 
whites, beating constantly. Add 
the marshmallows, heated but not 
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browned, beat until it holds its 
shape, adding the Brandy Flavor. 
—RMrs. Earl Leeson, 
Strathclair, Man. 


MRS. DICK’S PEACH FILLING 


1 cup Water 
2 Peaches 
1 Egg Yolk, beaten, with 2 
tablespoons Sugar 
Vy cup Sugar 
4 teaspoons Cornstarch 
4 drops Loves Passion Fruit 
Boil sugar, water and chopped 
peaches. Cook 5 minutes, add the 
cornstarch, yolk of egg, and sugar. 
Cook. Add Passion Frit Flavor 
Cool. | 
—Mrs. Peter Dick, 
Georgetown, Ont. 


MRS. KERR’S 
BUTTERSCOTCH SPREAD . 
Melt 1 tablespoon butter, add 4 
tablespoons cream or evaporated 
milk, 3 drops Loves Butterscotch. Stir 
in powdered sugar to make of con- 
sistency to sala 
—NMrs. J. L. Kerr; 
Lloydminster, Sask. 


MRS. GORDEN’S PEARL ICING 


Cream 5 tablespoons butter and 9 
tablespoons icing sugar. Beat | 
minute. Beat in 3 tablespoons milk, 
then beat in 3 tablespoons water. It 
will curdle at this point, but continue 
beating, adding !/4 teaspoon Loves 
Vanillex, until like whipped cream. 

—Mrs. Martin Gorden, 
Red Deer, Alta. 


CHOCOLATE SURPRISE ICING 
W/o pkg. Cream Cheese 
2 squares Melted Unsweeten- 
ed Chocolate 
14, teaspoon Loves Ginger See 
vor . 
ZL .cupeicing oudar 
Cream to Moisten 
1/3 teaspoon Salt 
Blend all ingredients, like Butter 
Icing. 
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MISS FISHER’S 
BANANA CHOCOLATE ICING 


4 squares Unsweetened 
Chocolate 
1/44 cup Flour 
1 cup Sugar 
1 cup Shredded Coconut 
1 cup Evaporated Milk 
34 cup Water 
% teaspoon Loves Banana Fla- 
vor 


Heat milk and water and shaved 
chocolate in double boiler. Beat un- 
til blended. Mix flour and sugar 
with a little of chocolate mixture, re- 
turn to double boiler, and cook until 
thick. Add Banana Flavor, cool and 
spread on cake. Sprinkle with coco- 
nut. 

—Miss Helen Fisher, 
Winnipeg, Man. 


MISS FISHER'S 
CARAMEL FROSTING 


2 cups Brown Sugar 
1 cup Sour Cream or Milk 
% teaspoon Loves Vanillex 
Walnut Halves 
1 cup Granulated Sugar 
1 tablespoon Butter 
Cream or Top Milk 


Stir sugars and sour milk or cream 
over low heat until dissolved. Boil 
238° F., or soft ball stage. Remove 
from heat, add butter and Vanillex, 
and cool to lukewarm (110 F.). Beat 
until quite stiff. Add a little cream 
while beating to make of spreading 
consistency. Put between layers and 
on top and sides of cake. Decorate 
with walnut halves. 

—Miss Helen Fisher, 
Winnipeg, Man. 


MISS FISHER’S MOCHA FROSTING 


3 cups Sifted Icing Sugar 
% cup Butter 
I/, teaspoon Salt 
Yn cup Cocoa 
% teaspoon Loves Vanillex 
Hot Coffee Infusion 


Cream butter. Sift sugar, cocoa 
and salt. Add to butter while beat- 
ing. Add Vanillex; then add coffee 
until of spreading consistency. 
Spread on warm cake. 

—Miss Helen Fisher. 


MISS FISHER’S 
CREAM PEPPERMINT FROSTING 
11/4 cups Sifted Icing Sugar 
2 tablespoons Butter 
2 tablespoons Hot Cream 
2-4 drops Loves Peppermint 
Melt butter in hot cream, add to 
sugar gradually. Add peppermint, 
beat until creamy, adding more 
liquid if necessary. Spread on warm 
cake. After a few hours, this icing 
hardens. 
—Miss Helen Fisher. 


MISS FISHER’S PEANUT ICING 
l etenp Icing ugar 
3-4 drops Loves Vanillex 
1 teaspoon Peanut Butter 
Cream to spread 
Blend the sugar, peanut butter, 
Vanillex, with enough cream to 
make of spreading consistency. 
Sprinkle top of cake with ground 
nuts. 
—Miss Helen Fisher. 


CREAM FONDANT ICING 
2 cups Icing Sugar 
14, teaspoon Loves Almond, 
Maple or Rose 
4, cup Cream 
Add cream slowly, while beating, 
to sifted sugar, add flavor and 
spread thinly on cake. 
—Miss Helen Fisher. 
ORANGE BUTTER FROSTING 


3 tablespoons Butter 
Y/, teaspoon Loves Orange 
Flavor 
3 cups Confectioners’ Sugar 
Cream to Moisten 


A Border City lady writes—"I am 
pleased to certify to the honest-to- 
goodness quality of your Flavors.” 
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CHOCOLATE CREAM FILLING 
11, squares Melted Chocolate 
ta tcup Hote Milk 
V/, teaspoon Salt 
2 teaspoons Butter 
6 tablespoons Sugar 
2. tablespoons Flour 
1 Egg Yolk, Slightly Beaten 
V/. teaspoon Loves Caramel or 
Ginger 
Cook in double boiler, and cool 
before spreading between layers of 
‘cake. | 
MOCHA ICING 
11/, cups Brown Sugar 
5 tablespoons Cold Coffee 
11, teaspoons Corn Syrup 
2 BEGG? NY hites 
3/4, teaspoon Loves Caramel 
Flavor 
Beat in double boiler over boiling 
water until it stands in peaks. 


COCOA CREAM TOPPING 


4 tablespoons Cocoa 
Vg teaspoon Salt 
lf, cup Sugar 
Hot Water to Blend 
% teaspoon Loves Almond or 
Caramel 
1 cup Whipping Cream 
Blend all but the cream over hot 
water, until smooth. Cool, then fold 
into the cream and whip. Use on 
cake or as pudding sauce. 


SEVEN-MINUTE 
MARSHMALLOW ICING 
2 Egg Whites 
5 tablespoons Cold Water 
6 Marshmallows 
1% cups Granulated Sugar 
11/, teaspoons Corn Syrup 
V4, teaspoon Loves Flavor as 
Desired 
Put all but marshmallows in a 
double boiler, stir until mixed, beat 
constantly with rotary beater, over 
rapidly boiling water for 7 minutes, 
or until it will stand in peaks. Re- 
move from fire and add marshmal- 
lows, cut in pieces, and beat until 


they are dissolved. 
SEAFOAM ICING 
2 Unbeaten Egg Whites 
59 tablespoons Water 
114, cups Brown Sugar 
, teaspoon Loves Caramel 
Flavor 
Follow the procedure for Seven- 
Minute Icing. 
FUDGE FROSTING 
2 cups Sugar 


Z tablespoons Light Corn 
Syrup 

Wy teaspoon Loves Vanillex or 
Caramel 

¥ cup Milk 

2 squares Unsweetened 
Chocolate 


2 tablespoons Butter 

Combine sugar, milk, chocolate 
broken in pieces, bring slowly to the 
boiling point, stirring constantly. 
Add syrup, cook without stirring, to 
soft ball stage, 234° F., Remove 
from heat, add flavor and butter, 
cool to lukewarm, and beat until of 
spreading consistency. Set over hot 
water while spreading, to prevent 
hardening. 


CREAM FILLING FOR CAKE 
2 cups Scalded Milk 
Vy teaspoon Salt 
344 cup Sugar 
5 tablespoons Flour 
2 Eggs or 4 Yolks 
/, teaspoon Loves Flavor 
(Banana etc.) 
Cook in double boiler, cool and 
put between layers of cake. 


APRICOT GLACE 

To 21/, cups cooked dried apricots 
and juice, add 1 cup sugar and cook 
until as thick as jam. Adda few 
drops of Loves Almond. Cool; put 
between layers and on top of cake. 
Sliced bananas may be used as 
garnish for cake. 


Mrs. M2? W.) Victoria-—Youraria- 
vors have increased the success of 
my baking. 
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MISS FISHER’S 
FRUIT COOKIE FILLING 
Dissolve 34 cup sugar in 34 cup 
evaporated milk and 14 cup water 
in top of double boiler. Add 14 cup 
each of chopped dates, figs and 
chopped seeded raisins. Cook until 
thick. Add % teaspoon Loves Vanil- 
lex and 14 cup chopped walnuts. 
- —Miss Helen Fisher, 
Winnipeg, Man. 
MISS FISHER’S 


PEPPERMINT FILLING 


(For Plain Vanilla or Chocolate 
Cookies) 
lee cumcing sugar 
Evaporated Milk to Moisten 
A few drops Loves Pepper- 
mint Mixture 
—Miss Helen Fisher, 
Winnipeg, Man. 


PEACH FILLING 


1, cup Granulated Sugar 

1 cup Boiling Water 
1-2 tablespoons Lemon Juice 
1 cup Crushed Peaches 
41/, tablespoons Flour (or Corn- 

starch, 3 tablespoons) 

2 drops Loves Almond 

14, teaspoon Loves Peach 

Pink Color 
1 tablespoon Butter 


Cook flour, sugar, water, in double 
boiler 10 minutes. Add flavor, etc., 
tint color of peach blossoms. Cool 
and put between layers of cake. 
Cover with whipped cream, slightly 
sweetened, tinted very pale pink 
and flavored with Loves Peach Fla- 
vor. 


DECORATIVE ICING 
2 Egg Whites 
I/4, teaspoon Salt 
Loves Flavor. 
Icing Sugar 
14, teaspoon Cream of Tartar 
Put almond paste on cake first, 
then a thin layer of icing. When dry, 
a second layer of frosting. Let dry 


and apply decoration with pastry 
tube. 

Beat eggs, add salt, flavor and 
cream of tartar. Beat until stiff. Beat 
in sifted icing sugar, a little at a 
time, until frosting will hold mark 
made by cutting with a knife. 


PASTEL ICING 


cup Fruit Jelly made with 
Loves Cherry, etc. 
1 Egg White 
V/3 teaspoon Salt 
Color, if necessary 

Use a jelly made with sugar, pec- 
tin and Loves Flavor—Passion Fruit, 
Grape, Raspberry, etc.—not a gela- 
tine jelly. Soften. Put in bowl with 
salt and unbeaten egg white. Beat 
with Dover beater, or electric beater 
until it stands in peaks. Spread on 

cake or cup cakes. 


LEMON FILLING FOR CAKE 


2 cups Boiling Water 
1% teaspoon Salt 
% cup Lemon Juice 
1 tablespoon Butter 
1 cup Sugar 
7 tablespoons Cornstarch 
3 Well-beaten Egg Yolks 
% teaspoon Loves Lemon 
Mix sugar, salt and cornstarch. 
Add boiling water and cook in a 
double boiler, stirring constantly un- 
til thick and clear. Add lemon juice 
and egg yolks and cook 2 minutes 
longer. Add Loves Lemon and but- 
ter. Cool slightly before putting 
between layers and on top and sides 
of cake. 


APPLE ICING 


2 Tart Canadian Apples 
1 cup Icing Sugar 
1 Egg White 
1/4, teaspoon Salt . 
1/4, teaspoon Loves Maraschino 
Flavor 
Beat the egg white and salt. Fold 
in icing sugar, flavor, and grated 
apple. Beat until very fluffy. Serve 
at once on plain cake. 
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FROST 


APRICOT ICING 


4 tablespoons Mashed, Cook- 
ed and Drained Apricots 
21/4 cups Icing Sugar to Spread 
(approximately) 
VY teaspoon Loves Almond 
2 tablespoons Softened Butter 
lf, teaspoon Salt 
Toasted Shredded Almonds 
Combine ingredients, spread on 
cake and sprinkle with almonds. 


RAISIN FILLING 


VY cup Brown Sugar 
1 tablespoon Cornstarch 
2 tablespoons Butter 
l4, cup Water 
3/, cup Seeded Raisins, cut 
1/, teaspoon Loves Vanillex 
Cook sugar, raisins, water, corn- 
starch, 10 minutes. Add butter and 
flavor. Put between layers of spice 


GS AND FILLINGS 


and 16 marshmallows, cut in pieces. 
Beat until blended; spread between 
layers and on top and sides of white 
cake. 


FIG FILLING 


Wash and cut in pieces, 11/2. cups 
dried figs, soak in 34 cup water for 
1 hour, then cook with 1/2 cup sugar, 
144 teaspoon salt, 14 teaspoon each, 
of Loves Orange and Lemon, and if 
wished, after cooking, 1/2 cup chop- 
ped nut meats. Cool before spread- 
ing between cookies or cake layers. 


CARAMEL FROSTING 


Combine 1!/, cups fine brown 
sugar, 2 tablespoons flour, and }/, 
teaspoon Loves Caramel Flavor with 
3 tablespoons of soft butter, and 
enough cream to spread. Good for 
chocolate or spice cakes. 


ECONOMY ALMOND PASTE 


cake. Cover with Seafoam Icing. 
44 pound Ground Almonds 





LEMON SNOW ICING (fine) (eee Oa 10c 
Combine in top of double boiler, 11!/, pounds Icing Sugar ................... de 
2 unbeaten egg whites, | cup sugar, 14 pound Rice Flour ww 3c 
1 tablespoon water, 3 tablespoons 2 teaspoonsful Loves Almond 
lemon juice. Beat over hot water Flenvion: Gee bis ee 4c 
untilit stomds. in Gpeaker (Remove: (3 EGccumie sss tec eno 12a 
from heat, add !4 teaspoon Loves 
Lemon, !4 teaspoon Loves Almond, Tetale@ost2 as pounds a....8e 38c 








INTERESTING INFORMATION YOU OUGHT TO KNOW 


The highest form ®f scientific knowledge is used in concentrating the 
various fruit juices which enter into our products. 

Only the finest of selected fresh fruits are used. These are carefully 
concentrated by freezing and vacuum distillation processes thereby retaining 
the full flavor and avoiding the burnt taste which is sometimes present in 
so-called concentrated true fruit juices. This process has reference to Black- 
berries, Cherries, Raspberries, Strawberries and similar berry type fruits. 

The group of flavors consisting of Lemon, Lime, Orange and Tangerine— 
some of the citrus group—are treated somewhat differently. The high con- 
centration necessary to give strength to our products is obtained by what 
is known as scientific fractionation—that is, removal by controlled distillation 
of certain bodies which have no flavor value, leaving all the flavor and 
strength in the concentrations which result from this method. 

Throughout the whole process scrupulous cleanliness and care are ob- 
served, and practically the only handling the fruits receive is at the time of 
picking. From there on mechanical handling is used almost entirely. 


QUESTING 


MRS. SINCLAIR'S 
LEMON PIE FILLING 


cups Water 
W/o teaspoon Loves Lemon Fla- 
vor ; 
14, teaspoon Loves Fruit Acid 
eet: 


2 


1 tablespoon Butter 
3 tablespoons Cornstarch 
Wy cup Sugar 
Pe eco) Yolks 
Cook in the double boiler until 
clear; cool and pour into a baked pie 
shell. Cover with a meringue made 
of the whites of the eggs. 
—Mrs. E. Sinclair, Toronto. 


RUM AND BUTTER TARTS 


1 pound Brown Sugar 

Sr “Eggs 

1 ounce Melted Butter 

W/o teaspoon Loves Jamaica 

Plavor 
Put a few raisins or currants in 

tart shells, then filling. Bake at 375° 
until golden brown. 


BANANA CREAM PIE 


Heat 2!/, cups milk, add slowly to 
1 cup sugar mixed with 1 tablespoon 
cornstarch, 1 tablespoon flour, 1/ 
teaspoon salt. Cook until thick. Add 
4 beaten eggs and 4 teaspoon Loves 
Banana Flavor. Cook 20. minutes. 
Cool and pour into baked pie shell. 
Cover with whipped cream. 


MRS. CORN’S 
RHUBARB BUTTERSCOTCH PIE . 


2 cups Rhubarb cut in pieces 
1 cup Brown Sugar 
2 tablespoons Cream 
1 Beaten Egg 
2 tablespoons Flour 
4 teaspoon Loves Butterscotch 
Line a pie plate with pastry, fill 
with rhubarb, pour over it, other in- 
gredients, bake at 425 for 10 minutes, 
reduce oven to 375 until done. Top 
with whipped cream, sweetened, 
and flavored with Loves Butter- 
scotch. 


—Mrs. W. Corn Landis, Sask. 
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PIES AND PASTRY~ 


MRS. WOODLEY’S 
“MAIDS OF HONOUR” 


My Yo cup Sugar 


2 4 tablespoons Melted Butter 3 Fhe 
1 cup ground Rice | Ln, He 
f 1 teaspoon Almond Mixture 2 


# 2 Well-beaten Eggs 

Line muffin pans with pastry. In 
each put a teaspoonful of raspberry 
jam, then a spoonful of the above 
filling. Bake in a moderate oven, 
379° F., 30 minutes, or until done. 
—Mrs. M. Woodley, Victoria. 


MRS. WOODLEY’S 
VANILLA BUTTER TARTS 
1, cup Butter 
1 cup Sugar 
% teaspoon Loves Vanillex 
‘4 teaspoon Loves Nutmeg Mix- 
ture 
Y, cup Currants 
2 Beaten Eggs 
%4 teaspoon Loves Cassia 
Combine the ingredients, put in 
pastry-lined patty pans, and bake in 
a moderate oven, 375° F., 20-25 min- 
utes. 
—Mrs. M. Woodley, Victoria. 


MRS. TRIGGS’ PASTRY FOR TARTS 
3 . cups Flour 
lf, teaspoon Loves Flavor 


4 tablespoons Milk 
becupierd 
I Egg White 


1/, teaspoon Salt 
The Loves Flavor chosen will de- 
pend on the filling to be used. 
—Mrs. O. Triggs, 
Treherne, Man. 
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QUESTING 


PIES AND PASTRY 


MRS. GORDON’S TART FILLING 


Melt together in double boiler, 1/2 
pound butter and 1 cup brown 
sugar. Cool, add 4 beaten egg 
yolks, 11/. cups raisins, 1/2 cup chop- 
ped walnuts. Return to heat and 
cook until thick. Add '/% teaspoon 
Loves Butterscotch. Keep in jar to 
use as required. 


Pastry— 
2 cups Flour 
4 ounce Pkg. Cream Cheese 
Cold Water 


/, teaspoon Salt 
% cup Butter 
% cup Lard 
—Mrs. Martin Gordon, 
Red Deer, Alta. 


MISS LOVE’S MAPLE SYRUP TARTS 
PAW eal eo (6 (3 
/, cup Maple Syrup 
2 teaspoons Butter 
1 cup Brown Sugar 
4 Drops Loves Vanillex 
Beat until mixture is full of bub- 
bles. Maple syrup may be made of 
Loves Mapelx, brown sugar and 
water. 
—Frances I. Love, Coburg, Ont. 


MRS. CROFT'S RUM SYRUP TARTS 


tablespoon Butter 
Beaten Eggs 
teaspoons Loves Jamaica 
tablespoons White or Brown 
Sugar 
cup Corn Syrup 
> cup Nutmeats,. Cocoanut or 
Raisins 
Mix ingredients and put a gener- 
ous tablespoonful in each pastry- 
lined muffin pan, and bake in mod- 
erate oven, 375° F., until light brown. 
—Mrs. Croft, Hamilton. 


MRS. RITCHIE’S 
SOUR CREAM BERRY TARTS 
Unbaked Tart Shells 
cup Sugar 
1/4, teaspoon Nutmeg 
3 Well-beaten Eggs 


NONmN— 


] 


] 
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WITH LOVE 


1 cup Berries 

11/, cups Sour Cream 

1/4, teaspoon Salt 

14, teaspoon Cinnamon 

144 teaspoon Loves Lemon Mix- 

ture 
14 teaspoon Loves Vanillex 
Beat cream and sugar, add other 

ingredients and fold in fresh berries. 
Put in tart sHells, and bake at 350° 
F., for 10 minutes, at 300° F. for 20 
minutes. 

—Mrs. M. Ritchie, Edmonton. 


BLACK BOTTOM PIE 

Crust— 

14 Crisp Ginger Cookies 
9 tablespoons Melted Butter 

Roll cookies to make fine crumbs. 
Blend with the butter. Pat on bot- 
tom and sides of a deep 9-inch pie 
plate. Bake 10 minutes at 300° F. 

Filling— 

1 tablespoon Gelatine 

4 tablespoons Cold Water 
i, cup Sugar 

2 cups Rich Milk 

114, tablespoons Cornstarch 

4 EqgrYolke 

Make a custard of this mixture, ex- 
cept gelatine and water, cooking 20 
minutes over hot water. To 1 cup 
of this add 1!/, squares melted 
chocolate and !/, teaspoon Loves 
Vanillex; pour into pie shell and 
cool. To rest of filling, add soaked 
gelatine, while still hot. Make a stiff 
meringue of: 

4 Egg Whites 
Wy cup Sugar 
44 teaspoon Cream of Tartar 
1/, teaspoon Loves Jamaica Fla- 
vor. 

Fold into cooled custard mixture. 
Pour over chocolate layer. Cover 
with slightly sweetened whipped 
cream, and sprinkle with !/, square 
of shaved chocolate. 


A Meadow Lake, Sask., lady 
writes—"I like your Lemon very 
much. It is superior to any Lemon 
I have ever used.” 
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MRS. WATT’S JAMAICA TARTS 


| Egg, beaten 
Lt tablespoon White Vinegar 
34 cup Cold Water 
% teaspoon Loves Jamaica 
2 tablespoons Flour 
| cup Sugar 
1/4, cup Shredded Almonds 
Combine and put in unbaked 
pastry shells, and bake !/, hour at 


sonar. 
—Mrs. W. A. Watt, 
Birtle, Man. 


MRS. McNALLY’S 
JAMAICA RASPBERRY TARTS 


~ Eggs 
VY. cup Butter 
| Drop Loves Jamaica 
Yo cup Sugar 
LY cups Flour 
{ teaspoon Baking Powder 
Beat eggs, add butter, beat well. 
Add sugar, then sifted flour and bak- 
ing powder. Roll out, cut and put in 
small muffin pans. 
Filling: Raspberry jam. Top with: 
2. Well-beaten Eggs 
_1 tablespoon Butter 
3 Drops Loves Jamaica 
34, cup Brown Sugar 
VY, cup Coconut 
Bake at 375° F. until brown. 
—Mrs. M. McNally, 
McAuley, Manitoba. 


JAMAICA MINCEMEAT 
VY, pound Currants 
\4, pound Candied Peel 
2 ounces Candied Citron 
2 ounces Almonds 
Vy pound Seeded Raisins 
3 ounces Sultanas 
Grated rind and juice of 1 
Lemon 
| teaspoon Loves Jamaica 
[ pound Apples 
14, pound Suet 
Vy pound Brown Sugar 
Ys teaspoon Loves Nutmeg 
l4, teaspoon Loves Cassia 
\44 teaspoon Loves Mace 


WITH LOVE 


PIES AND PASTRY 


3 tablespoons Marmalade or 
Chokecherry Jelly or 
Raspberry Jam 


Peel, core and cut apples in pieces, 
cook, break with a fork and cool. 
Chop fruits, etc. Combine ingredi- 
ents. 


MRS MacLEAN’S 
ROYAL MINCE MEAT 


pounds Lean Eeef, boiled, 
cooled and chopped 
pounds finely chopped 
Apples 
pounds Sultanas 
pounds Currants 
14, pound Lemon Peel 
Wy pound Citron Peel 
2 pounds Suet 
2 pounds Raisins 
3 pounds Brown Sugar 
14 pound Walnuts, chopped 
14 pound Almonds, chopped 
4 pound Orange Peel 


Put in large kettle and heat. Add 
1 teaspoon each of Loves Cassia, 
allspice, ginger, mace, nutmeg, } 
teaspoon Loves Brandy, 10 drops 
Loves Lemon and | tablespoon salt. 
Simmer 15 minutes, and seal in 
sterile jars. | 

—Mrs. John MacLean, 
Walkerville, Ont. 


We & 
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PIES AND PASTRY 


MRS. COLLINGS’ 

LEMON BANANA PIE 
cup boiling Water 
2 tablespoons Cornstarch 
cup Sugar 
Bananas 

1 tablespoon Butter 

1 Beaten Egg 

% teaspoon Loves Lemon Fla- 

vor 
Whipped Cream 
- Add cornstarch to sugar, pour into 
boiling water. Cook in double 
boiler 10 minutes; add butter, beaten 
egg and Lemon Flavor. Put altern- 
ate layers of filling and _ sliced 
bananas in a baked pie shell, end- 
ing with bananas. Cover with whip- 
ped cream, slightly sweetened, and 
flavored with 2 drops Loves Lemon. 
—Mrs. H.:Collings, 
South Edmonton, Alta. 


MRS. CARWARDINE’S 
ECONOMY PIE 


2 cups Dry Cake or Cookie 
Crumbs, uniced 
%. cup Dates or Raisins 
2 Well-beaten Egg Yolks 
\44 teaspoon Loves Vanillex 
Milk to moisten well 
14g cup Nutmeats 
2 tablespoons Sugar if requir- 
ed 
1/4, teaspoon Loves Orange 
Combine and pour into an unbak- 
ed pie shell. Bake at 375° F. until 
set, about 40 minutes. Either cover 
with a meringue made of the egg 
whites, or a very thin coating of 
frosting made of icing sugar and 
milk, with flavor. Vary the Loves 
Flavors, to suit the flavor used in the 
cake crumbs. 
—Mrs. E. C. Carwardine, 
Melfort, Sask. 


MRS. KENDALL'S EGG NOG PIE 


4 Egg Yolks slightly beaten 
/, teaspoon Salt 
Vy cup Sugar 
14 cup Hot Water 


m— RD 


WITH LOVE 


Cook over hot water, stirring con- 
stantly until spoon is coated. Add 
1 tablespoon Gelatine 
4, cup Cold Water 
When beginning to stiffen, fold in: 
4 Stiffly-beaten Egg Whites 
/y teaspoon Loves Jamaica 
> cup Sugar 
1 teaspoon Nutmeg 
Pour into a baked pie shell and 
chill. May be spread with whipped 
cream, flavored with 3 drops Loves 
Coconut or Black Watinut. 
—Mrs. Douglas Kendall, 
Bond Head, Ontario. 


MRS. McEWEN’S 
RUM AND BUTTERSCOTCH PIE 


4 tablespoons Butter 

1!/, cups Brown Sugar 

11/4, cups Milk 

/, teaspoon Loves Jamaica 

% cup Flour 

Wy teaspoon Salt 

Z ebag. yolks : 

Combine butter, flour and brown 
sugar. Stir over heat until blended 
and slightly caramelized. Add milk 
and cook in double boiler for 15 
minutes. Pour part of mixture on 
beaten egg yolk, return to double 
boiler and cook 2 minutes longer. 
Add Jamaica Flavor, pour into a 
baked pie shell and cover with 
meringue made of egg whites and 2 
tablespoons fruit sugar. Brown at 
S002e rs 
—Mrs. C. C. McEwen, 
Toronto. 


MISS FISHER'S 
QUICK MERINGUE FOR PIES 


3. Egg Whites 
11/5 teaspoons Baking Powder 
6 tablespoons Gran. Sugar 
1/4, teaspoon Loves Vanillex 
Add baking powder to egg whites, 
beat until stiff, gradually beat in the 
sugar and Vanillex. 
—Miss Helen Fisher, 
Winnipeg. 


QUESTING 


PIES AND PASTRY 


MRS. PEAKE’S 
BUTTERSCOTCH PIE 


tablespoons Butter 
tablespoons Cornstarch 
14g teaspoon Salt 
1 cup Brown Sugar 
2 “cups HoteMilk 
oh Egg yolks 
5 drops Loves Caramel 
Cream butter, cornstarch, salt and 
sugar, add hot milk slowly, and cook 
in double boiler 15 minutes. Add 
beaten egg yolks and continue cook- 
ing. Remove from heat and add 
flavor. Pour into baked pie shell, 
cover with meringue made from the 
egg whites, and brown at 320° F. 
—Mrs. S. Peake, 
Lindsay, Ontario. 


MRS. PEAKE’S 
ORANGE CHOCOLATE PIE 
3 tablespoons Flour 
3 tablespoons Cornstarch 
34 cup White Sugar 
Egg Yolks 
ounces unsweetened Choco- 
late 
drops Loves Orange 
21/5 cups Hot Milk 
‘Vo teaspoon Salt 
Make like cream filling and pour 
into baked pie shell. Cool and serve 
with a topping of meringue or whip- 
ped cream. 


4 


n 
4 
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Oo 


—Mrs. o Peake, 
Lindsay, Ontario. 


MRS. BOWER’S 
APRICOT CUSTARD PIE 
Line a pie plate with rich pie crust. 
Cover the bottom smoothly with a 
leryer of apricot marmalade, about | 
inch thick. Pour over it a custard of: 
1 pint Milk 
1 teaspoon ground Rice 
3 drops Loves Almond 
3 Eggs 
3 tablespoons Sugar 
Bake at 450° for 10 minutes, then 
at 350° F., until the custard is set. 
—Mrs. George Bowers, 
Victoria, B.C. 
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WITH LOVE 


MISS PORTEOUS’ 
PRIZE PUMPKIN PIE 


2 cups Cooked sifted Pumpkin 
le feupy sugar 
3 drops Loves Ginger 

14 cup Milk 


1 teaspoon Salt 
2 drops Loves Nutmeg 
Mix and pour into pastry-lined pie 
plate, and bake in a hot oven, 450° 
F. for 10 minutes, 375° F. 30-40 min- 
utes longer. 
—Marion D. Porteous, 
London, Ontario. 


BATTENBERG TARTS 


Unbaked tartlet shells. Put a little 
raspberry jam in each, then half fill 
with the following mixture: 


4 tablespoons Butter 
4 tablespoons Sugar 
2 Well-beaten Eggs > 


lf, cup Cocoanut 
tablespoons chopped 
Almonds 
% cup Flour 
\/, teaspoon Baking Powder 
1/y cup Currants 
\/, teaspoon Loves Vanillex 
Milk to make like cake bat- 
ter 
Bake at 450° for 10 minutes, then 
at 375° until done. 


BRAZIL PIE 


Make a Graham Wafer pie shell. 
Pour into it the following mixture: 
Make a custard of:— 

3) -Egqaguyolks 
VY cup Sugar 
\/, teaspoon Salt 
tablespoon Lemon Juice 


2 


] 


2 cups Strong Coffee 
1 tablespoon Gelatine 
4 tablespoons Cold Water 


14, teaspoon Loves Vanillex 
When beginning to stiffen, fold in 
the stiffly beaten egg whites beaten 
with 1% cup sugar. Cover with 
slightly sweetened whipped cream. 
Vary the amount of sugar in the 
jelly, to taste. 


QUESTING 


PIES AND PASTRY 


CHOCOLATE CREAM PIE 


Baked Pie Shell 
% cup Sugar 
2 squares Cooking Chocolate 
5 tablespoons Flour 
4 Egg Yolks 
2 cups Hot Milk 
% teaspoon Loves Vanillex or 
Ginger 
1/4, teaspoon Salt 
Melt chocolate in hot milk, beat 
-until blended, add flour mixed with 


sugar and salt, and cook in double. 


boiler 10 minutes. Pour a little of 
hot mixture on slightly beaten egg 
yolks, return to double boiler, and 
cook 2 minutes longer. Cool and 
flavor. Pour into baked pie shell. To 
serve, cover with shredded coconut, 
or whipped cream or unbrowned 
meringue, and drift over the top a 
little cocoa or chocolate shot. 


MOCK CHERRY PIE 


3 cups Cranberries 

1 cup Seeded Raisins 

1!4 cups Sugar 

14, teaspoon Loves Vanillex 

2 tablespoons Flour 

/, teaspoon Salt 

44 teaspoon Loves Almond 

Chop cranberries, add other in- 

gredients; line pie plate with pastry, 
and cover filling with criss - cross 
strips. Bake at 375° F., 35-45 min- 
utes. 


APPLE PIE SPECIAL 


Baked Pie Shell. 
Make a syrup of: 
1 cup Sugar 
l4, teaspoon Loves Almond 
Y% cup Water 
Cook in it until tender, enough ap- 
ples, pared, cored and quartered, to 
fill the pie shell. Drain the apples, 
spread in shell and sprinkle with a 
mixture of: 
lbakcup Flour? 
1/4, cup Butter 
Y, cup Brown Sugar 
V4, teaspoon Salt 
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Brown in a hot oven, 400° - 425°. 
Cool. Serve with cream, plain or 
whipped. 


HARVEST FESTIVAL PIE 
Filling: 
1 cup grated Carrots 
1 cup Sugar 
1/4, teaspoon Salt 
I/, teaspoon Loves Caramel 
2 cups diced Apples 
VY cup Water 
% cup Raisins 
2 Egg Whites 
2 tablespoons Sugar 
1/, teaspoon Baking Powder 
Cook the carrot, apple, sugar and 
water until almost soft. Add raisins, 
salt, flavor and cook a few minutes 
longer. Cool and put in baked pie 
shell. Cover with a meringue of egg 
whites, sugar, baking powder and 
salt. Brown at 350° F. or use whip- 
ped cream. 


DARKIES’ DELIGHT 


1 tablespoon Gelatine 
44 cup Cold Water 
2 tablespoons Lemon Juice 
2 cups Watermelon Balls 
1/4 teaspoon Salt 
3 tablespoons Sugar 
% cup Sugar 
1 cup boiling Water 
Pie Egg? Yolks 
I/, teaspoon Loves Cherry Fila- 
vor 
\4, teaspoon Loves Orange Fla- 
vor fa 
V4 teaspoon Salt 
1/, teaspoon Baking Powder 
Make a custard of the egg yolks, 
sugar, salt, lemon juice, and boiling 
water. Add the softened gelatine and 
Loves Cherry. When beginning to 
thicken, add the melon balls and 
pour into a baked pie shell. Cover 
with a meringue of the egg whites, 
baking powder, Loves Orange, 
sugar and salt. Or cover with whip- 
ped cream. 
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CANADIAN APPLE TARTS 


8 Large Tartlet Shells 
1 cup Sugar 
2 cups Water 
cup Orange Marmalade 
Whipped Cream 
4 Canadian Apples 
/, cup Raisins 
Y%> cup Citron Peel 
14, teaspoon Loves Almond 
14, cup Chopped Nuts 
Pare and core the apples and cut 
in halves crosswise. Cook until 
tender in a syrup of the sugar, water 
and Almond Flavor. Put a half apple 
in each tart shell. Simmer rest of 
syrup until thick. Mix marmalade, 
citron peel, raisins and nuts, and put 
in cavity of each apple. Pour 2 
tablespoons of syrup over each 
apple. Serve with whipped cream, 
flavored with Loves Almond. 
SURPRISE MERINGUE PIE 
Fill a baked pie shell with cream 
filling, using: 


WITH LOVE 


PIES AND PASTRY 


% cup Flour 
2 cups Hot Milk 
Zoe nog Yolks 
VY, cup Sugar 
% teaspoon Loves Almond 
14, teaspoon Salt 


Cool, pour into shell, and chill. 
Cover with a layer of jam or jelly, 
then with a meringue of the egg 
whites, 2 tablespoons sugar, !/2 tea- 
spoon baking powder, 2 tablespoons 
cold water, and 4 teaspoon Loves 
Almond or Lemon. Brown on a pan 
of hot water before putting on pie. 


CHERRY ALMOND TARTLETS 


Line muffin pans with pastry; fill 
with pitted fresh cherries, using 1 
cup sugar to 11!/, cups cherries, after 
pitting, and 2 drops Loves Almond. 
On top of each put a little cover of 
pastry, using a fancy cutter smaller 
than the surface of the cherry mix- 
ture. 


SUNSHINE PIE 


Baked Pie Shell 
%> cup Brown Sugar 
14 teaspoon Salt 
2 Egg Whites 
4, teaspoon Loves Lemon Fla- 
vor 
tablespoons White Sugar 
drops Loves Orange 
Orange 
cups cooked pitted Prunes 
cup Prune Juice 
tablespoons Flour 
tablespoons Butter 
%, teaspoon Salt 


DO Oe DOF DO PO 


Heat prune juice, brown sugar, 
salt, add flour dissolved in 2 table- 
spoons cold water and cook in a 
double boiler until thick. Fold in 
orange, peeled and cut in pieces, 
drained prunes, pitted and cut in 
quarters, butter and Loves Lemon. 

Cover with a meringue of other in- 
gredients and brown at 300° F. 
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PIES AND PASTRY 


BIG APPLE PIE 
Licup Sugar 
14, teaspoon Salt 
Z tablespoons Butter 
2 tablespoons Loves 
scotch 
14, cup Flour 
34, cup Water 
2 teaspoons Vinegar 
4 Large Apples 
Cook sugar, flour, water, salt, un- 
dithick SAdd butter and butter 
scotch. Cool. Pare and core apples 
and slice. Pour sauce over, and bake 
with 2 crusts, 40 minutes at 400° F. 


CARAMEL TARTS 


Fill baked tart shells with the fol- 
lowing mixture: 
7 cup Sugar 
/, cup Flour 
14 teaspoon Salt 
2 cups Scalded Milk 
34, teaspoon Loves 
‘Flavor 
2 Slightly beaten Eggs 


Cook sugar, salt, flour and milk in 
double boiler 15 minutes. Add eggs 
and cook 2 minutes longer. Cool, 
flavor and pour into tart shells. 
Cover with slightly flavored whip- 
ped cream. Chopped nut meats may 
be added. 

GLAZED FRESH 
STRAWBERRY TARTS 


Fill cooked tart shells with fresh 
strawberries, sliced if preferred. 
Cover with the following glaze: 

1 cup Sugar 

1 cup Water 

2 tablespoons Quick - cooking 
Tapioca 

Cook until clear then add: 

5 teaspoon Loves Strawberry 
Flavor 
1 tablespoon Butter 


DUTCH APPLE PIE 


Pare and core small apples, cut in 
fourths or eighths, and poach until 
almost tender, in a thin syrup made 
of | “cup suger 1012 ‘cups water, 


Butter- 


Caramel 


WITH LOVE 


Drain and lay symmetrically in un- 
baked pie shell. Beat 2 eggs or 4 
yolks, add 3 tablespoons sugar, '4 
teaspoon salt, 11/2 cups milk, and 1/p 
teaspoon Loves Orange (or other 
flavor), and pour over the apples. 
Bake at 450° for 10 minutes, then at 
375° F., until the custard is set. Serve 
either warm or cold. 


PARISIENNE TART 


114 cups Grated Stale Cake 
Crumbs 
tablespoons Butter 
tablespoons Cornstarch 
cups Milk to moisten 
teaspoons Fruit Juice 
tablespoons Sugar 
Eggs 
% teaspoon Loves Lemon 
14, cup Chopped Almonds 
Melt butter, add sugar, cornstarch 
diluted with a little milk, crumbs, 
(use unfrosted cake or cookies) well- 
beaten eggs, etc., and pour into un- 
baked pie shell. Sprinkle with granu- 
lated sugar and bake at 375° until 
firm, about 45 minutes. 


FRUITED CREAM PIE 


(A “Company” Pie) 
6 tablespoons Flour 
l4 cup Sugar (to taste) 
% teaspoon Loves Flavor (to 
suit fruit) . 
2 tablespoons Butter 
2 Ycups Milk 
2. Eqas' (orvyolkst 4) 
14, teaspoon Salt 
Fresh Fruit 
Whipped Cream 
Cook filling in double boiler, add 
butter and flavor and pour into 
baked pie shell. When ready to 
serve, cover with fresh fruit, sweet- 
ened and cut if necessary, then 
with whipped cream. 
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A West Kootenay lady writes: “I 
have just started using your Flavors 
—I find them so good, I wish I had 
known of them sooner.” 
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BLUE GRAPE PIE 


Concord Grapes 
2 tablespoons Flour 
34, cup Sugar (to taste) 
2 Ego yolks 
Slip skins from enough grapes to 
make 1 cup pulp. Cook pulp to 
loosen seeds. Put through colander. 
Combine skins, seeded pulp, sugar, 
flour, egg yolks, pour into unbaked 
pie shell, and bake at 375° F., 40-45 
minutes. Cover with meringue, 
brown slowly. 


FRANGIPANNE TARTLETS 


Bake small tartlet shells in muffin 
pans. In each put a little raspberry 
jam, then the Frangipanne mixture, 
made by cooking in double boiler: 

2 Eggs 

% cup Flour 

14, teaspoon Salt 

l4 teaspoon Loves Almond 
2 cups Milk 

34, cup Sugar (to taste) 

4 cup ground Almonds 

¥% teaspoon Loves Vanillex 

Take from fire and add almonds 
and flavors. 

ECCLES CAKES 


Make rich pastry and roll quite 
thin. Cut out three inch rounds. On 
half of them put filling. Cover with 
other rounds, with gashes cut in the 
middle. Press edges with tines of a 
fork, and bake at 400° F. 

Filling: 

1 cup Seedless Raisins, chop- 
ped 
% cup Brown Sugar 
2 tablespoons Chopped Mixed 
Peel 
% teaspoon Loves Orange 
14, teaspoon Salt 


MAPLE TARTS 


1 cup’ Brown Sugar 

4, teaspoon Salt 

4, cup Cocoanut 
1 Well-beaten Egg 

/, teaspoon Loves Mapelx 
lf, cup Chopped Walnuts 


WITH LOVE 


PIES AND PASTRY 


Combine ingredients and put a 
spoonful in each of tiny unbaked 
toreesiellisas Bakewat.3/9°" Fe antl 
done. 

STRAWBERRY CUSTARD PIE 

2 cups Fresh Strawberries, 
sliced 
Sugar to taste on berries 
1 cup Cold Custard Sauce 
V4 teaspoon Loves Almond 

Put berries, sweetened to taste, in 
baked pie shell. Pour over them the 
custard, with Almond Flavor. Chill. 
Top with whipped cream, if desired. 


SHREWSBURY TARTLETS 
Line muffin pans with rich pastry. 
Put a little jam in each. Then a little 
of the following mixture: 
1, cup dry plain Cake Crumbs 
1 cup Milk 
2 tablespoons Sugar 
lf, teaspoon Loves Lemon 
1 Beaten Egg 
4, teaspoon Salt 
Scald milk and cake crumbs, add 
egg, sugar, flavor, and cool, before 
putting in shells. Bake at 400° F. 
until golden brown. 


LEMON TARTLETS 
Zeus Flour 
1/4, cup Cornstarch or Rice Flour 
2 tablespoons Sugar 
1/4, teaspoon Loves Lemon 
1/, teaspoon Salt 
% cup Shortening 
2 tablespoons Butter 
ly aegg, Yolk 
Ice Water 
Lemon Honey 
Sift dry ingredients. Work in }/, 
cup of shortening. Add beaten egg 
yolk, Loves Lemon and enough ice 
water to roll out. Spread half of it 
with part of remaining shortening 
and butter, fold over, roll out again 
and repeat with rest of shortening 
and butter. Line tiny muffin pans 
with the pastry and put Lemon 
Honey in each. Bake in a hot oven, 
400-425° F. until done — 15-20 min- 


utes. 
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PIES AND PASTRY 


TO SERVE WITH A CUP OF TEA 

Make plain pastry. Roll out a por- 
tion of it at a time. Sprinkle with 
granulated sugar mixed with 2 drops 
each of Loves Cassia, Mace, All- 
spice; cut in squares, rounds or 
fancy shapes. To another portion 
add granulated sugar with 3 drops 
of Loves Anise, and finish in the 
same way. Bake on cookie sheets in 
a hot oven, 400° F. 


APPLE TARTS 


Baked Tart Shells 
1 tablespoon Gelatine 
l4 cup Cold Water 
Red Jam 
Whipped Cream 
Small Apples 
1!/, cups Hot Water 
% teaspoon Loves Cherry. Fla- 
vor 
4% cup Sugar 
Core and pare apples, cut in 
halves cross-wise, and cook until 
tender in light syrup. Drain and put 
each half in a tart shell. Fill centre 
with jam. Make jelly of other in- 
gredients, and when beginning to 
thicken, pour around apples in 
shells. Pipe whipped cream around 
edge of jelly, to serve. 3 


SOUR CREAM DATE PIE 


2 Eqaevolks 
34, cup Sugar 
1 teaspoon Flour 
\44 teaspoon Salt 
1 cup Thick Sour Cream 
1 cup Chopped Dates 
\4 cup Chopped Nuts 
l/4,y teaspoon Loves Vanillex 
Combine and pour into unbaked 
crust. Bake at 425° for 10 minutes, 
then reduce to 375° F. for 30-40 min- 
utes. Cover with meringue of egg 
whites and brown. 


PEACHY RAISIN PASTRIES 


Baked Tart Shells 
Vy cup Chopped Raisins 
V4 cup Chopped Nuts 
Peach halves (canned) 
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Orange Jelly 

Make a jelly of Loves Orange, 
gelatine, peach juice and water. Put 
peach halves in tart shells. Fill the 
cavities with chopped raisins and 
nuts, moistened with peach juice. 
Pour over the thickening orange 
jelly mixture. 


BANCO PIE 


Whip 1 cup cream; add % tea- 
spoon Loves Vanillex, 4 tablespoons 
granulated sugar, 3 sliced bananas. 
Pour into cold baked pie shell, and 
sprinkle with coconut. 


STRAWBERRY CHEESE CAKES 


Line tiny muffin pans with pastry. 
In each put a little strawberry jam, 
then a little of the following mixture, 
and bake at 375° F. 

3 tablespoons Butter 
3 tablespoons Sugar 
2 tablespoons of ground 
Almonds 
1 Well-beaten Egg 
14, cup Rice Flour 
3 drops Loves Almond 


PUMPKIN PIE 


3/, cup Brown Sugar 
/, teaspoon Salt 
11 cups Pumpkin, canned or 
cooked and sifted 
1 cup undiluted Evaporated 
Milk 
Well-beaten Eggs 
(3 Eggs for 2 pies) 
drops Loves Caramel 
tablespoon Flour 
1/4, teaspoon Loves Cassia 
14, teaspoon Loves Nutmeg 
14, teaspoon Loves Ginger 
Vg teaspoon Black or White 
Pepper 
Combine ingredients, varying the 
spicy flavors as desired. Pour into 
an unbaked pie shell and bake at 
450° for 10 minutes, 325° until a 
knife inserted in the centre comes 
out clean. 
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LOUISIANA PIE 


Follow the above recipe for Pump- 
kin Pie, substituting 11/2 cups cooked 
and mashed sweet potatoes for the 
pumpkin. | 

STRAWBERRY CHIFFON PIE 


1° tablespoon Gelatine 
> teaspoon Loves Strawberry 
Flavor 
2 tablespoons Cold Water 
1/4, teaspoon Salt 
VY, cup Sugar 
Y cup boiling Water 
1 tablespoon Lemon Juice 
1, cup Crushed Strawberries 
PesLogs 
Make a custard of the egg yolks, 
sugar, salt, water, lemon juice, by 
cooking over hot water. Add the 
flavor and softened gelatine. When 
beginning to stiffen, fold” in the 
stiffly-beaten egg whites and crush- 
ed berries. Pour into a baked pie 
shell, and top with whipped cream 
and garnish with whole berries. 


HARLEQUIN PIE 


Halt fill a baked pie shell with 
Chocolate Cream Filling. Cover with 
a layer of apple sauce, sweetened 
to taste, and flavored with '4 tea- 
spoon Loves Almond. Cover with a 
meringue or with slightly sweetened 
and flavored whipped cream. The 
apple sauce may be tinted pink. 


CHOCOLATE CREAM PIE 


(Something Different in Pie Crust) 
2 cups Flour (less 3 table- 
spoons) 
Wy teaspoon Salt 
*% cup Shortening 
3 tablespoons Cocoa 
2 tablespoons Sugar 
1/4, teaspoon Loves Vanillex 
Cold Coffee to moisten 
Make as regular pie crust, and use 
as pie or tart shells with cream fill- 
ing, or whipped cream with fruits. 


PEACH CHIFFON PIE 


Make a Graham cracker pie shell. 
1 tablespoon Gelatine 
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PIES AND PASTRY 


V4 cup Cold Water 
% teaspoon Salt 
14 teaspoon Loves Peach Fla- 
vor 
1 cup boiling Water 
1 cup Sugar 
1 tablespoon Lemon Juice 
When beginning to stiffen, fold in 
11/, cups fresh diced peaches, sweet- 
ened, | cup whipped cream. 
Pour into the pie shell, chill and 
garnish with a few slices of peach. 


PADDY’S LEMON CHIFFON PIE 


Baked Pie Shell 

11/, teaspoons Gelatine 
Vy cup Cold Water 
%~ teaspoon Loves Lime Rickey 

cup whipped cream 

Eggs, separated 

Juice of Lemon 

cup Fruit Juice or Water 

Green Color if needed 

Green Glace Cherries 
34, cup Sugar 

Make a custard of the egg yolks, 
14 cup sugar, salt, 14 teaspoon. 
lemon and other fruit juice or water, 
by cooking in the double boiler. Add 
the softened gelatine and _ flavor. 
When cold, fold in the stiffly beaten 
egg whites and !4 cup sugar. Pour 
into baked pie.shell, cover with 
whipped cream and garnish with 
green cherries. 


BANANA CREAM PIE 


Graham Cracker Pie Crust— 
5 tablespoons Flour 
4 tablespoons Sugar 
/, teaspoon Salt 
Vo cup Cold Milk 
Cream Filling made of— 
11, cups Hot Milk . 
3 Beaten Egg Yolks 
3 drops Loves Banana Flavor 
3 drops Loves Pineapple 
Cook in double boiler, and pour 
into baked pie shell. When ready to 
serve, cover with sliced bananas, 
whipped cream, and then a garnish 
of banana slices. 
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PIES AND PASTRY 


DATE WALNUT CHIFFON PIE 
2 tablespoons Gelatine 
4 tablespoons Cold Water 
% cup Sugar (to taste) 
1 tablespoon Lemon Juice 
2 Egg Whites 
ly cup Chopped Walnuts 
2 cups Hot Strong Coffee 
| tablespoon Cocoa 
\/, teaspoon Salt 
14, teaspoon Loves Black Wal- 
nut 
1 cup Sliced Dates 
Whipped Cream for top 
Make a jelly of first 8 ingredients; 
when beginning to thicken, fold in 
dates, nuts and stiffly beaten egg 
whites. Put in pie shell or tart shells, 
cover with whipped cream, sprinkle 
with chopped nuts or chocolate 
"anor 


CRANBERRY APPLE PIE 


1 cup Granulated Sugar 
11/. cups Cranberries 
1/4, teaspoon Salt 
3 cups Sliced Pared Apples 
2 tablespoons Quick-Cooking 
Tapioca 
1/4, teaspoon Loves Orange 
Combine ingredients and bake in 
crust, with lattice top — 370° F. for 
45 minutes. 


PHILADELPHIA 


RASPBERRY APPLE TARTLETS 
Fill baked tart shells with apple 


With ewe 


sauce sweetened to taste and flavor- 
ed with Loves Raspberry Flavor, 
which will tint it pink. Top with 
cream cheese with enough rich milk 
that it may be beaten fluffy. 


HOLIDAY SQUARES 
Line an 8 x 8 inch pan with pastry. 
Cover with a filling of: 
1 cup Seedless Raisins 
1 tablespoon fine Bread 
Crumbs 
ll, teaspoon Loves Almond 
1 cup Granulated Sugar 
2 tablespoons Fruit Juice 
Vy teaspoon Loves Lemon 
Mix all together. Cover with a 
second layer of pastry, prick with a 
fork and bake 10 minutes at 450° F., 
then 20 minutes at 350° F. Cool and 
cut in squares. 
TASMANIAN APPLE PIE 
Line a pie plate with pastry and 
on it put 4 sliced Canadian apples. 
Pour over the apples, the following 
sauce: 
I’ cup Sugar 
\/, teaspoon Salt 
i tablespoon Vinegar 
4, cup Flour 
l4 cup Water 
/, teaspoon Loves Vanillex 
Cook until thick, cool and pour 
over the apples. Cover with an 


upper crust and bake at 400° F. for 
40 minutes. 
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ORANGE CHIFFON PIE 


Fill a baked pie shell with a jelly 
made of: 
1'/y tablespoons Gelatine 
4, cup Cold Water 
I, cup Sugar 
1 tablespoon Lemon Juice 
3/4, cup Hot Water 
1 cup Orange Juice 
\/, teaspoon Loves Orange 
l/s teaspoon Salt 
Stiffly beaten Egg Whites 
folded in 
Garnish with whipped Cream. 


GLAZED CANADIAN APPLE PIE 
Line a pie plate with pastry. 
Sprinkle sliced peeled red apples 
with a mixture of 
Vy cup Sugar 
4, teaspoon Nutmeg 
2 tablespoons Flour 
Vy teaspoon Cinnamon 


Arrange apples attractively in 
crust, sprinkle with 4 tablespoons of 
melted shortening. Bake at 450° for 
15 minutes, 350°, 25 minutes, or until 
apples are tender. Glaze with a 
syrup made of: Cook cores and peel- 
ings in 1!/. cups water 20 minutes. 
Strain, add % cup sugar, }/2. tea- 
spoon Loves Strawberry Flavor. 

Cook until thick, cool and pour 
over while apples are still warm. 


APRICOT PIE 
1l/o tablespoons fine Tapioca 


WITH LOVE 


PIES AND PASTRY 


11/2 cups Cooked Dried Apricots 
/, cup Crushed Pineapple 
\/4, teaspoon Loves Pineapple 
2 tablespoons Melted Butter 
4,4 teaspoon Salt 
% cup Sugar 
> cup Pineapple Juice 
\4, teaspoon Loves Apricot Fla- 
vor 
Combine ingredients, and bake in 
a pie with lower crust and lattice 
top, 420° jor 10: minutes, ‘300° F) for 
30 minutes. Serve with or without 
cream. 


MRS. BOREAUX’S RICH “PARKINS” 


2/2 cups Rolled Oats 
2\/. cups Granulated Sugar 
\/, teaspoon Loves Cassia 
/, teaspoon Loves Ginger 
i, cup Warm Corn Syrup 
Socups Flour 
2 teaspoons Baking Soda 
1 teaspoon Salt 
*% cup Shortening 
Vo cup Butter 
2 Beaten Eggs 
Mix rolled oats with sifted dry in- 
gredients and sugar; blend in butter 
and shortening. Add flavors, syrup 
and eggs. Form into small balls, 
place an inch apart on a greased 
cookie sheet, press an almond into 
top of each, bake at 375° F., for 10 
minutes. 
—Mrs. Boreaux, 
Toronto. 











A Miami, Fla., lady writes: ‘Friends visiting me this year gave me a bottle 
of your Mapelx. I find it the best I have ever used and hope always to have 
-some on hand.” 
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FUDGE SAUCE 


Boil for 2 minutes, 1 cup sugar, 4 
tablespoons cocoa, 1 tablespoon 
flour, 1/2 cup milk (or water). Add 
2 tablespoons butter, 1/4 teaspoon 
salt and % teaspoon Loves Caramel 
or half Caramel and half Loves 
Almond. 

MISS FISHER’S HOT FUDGE SAUCE 


3 squares Bitter Chocolate 
Wy cup White Corn Syrup 
1 cup Evaporated Milk 
14, cup Water 
1 cup Granulated Sugar 
%z teaspoon Loves Vanillex 
Melt chocolate in double boiler, 
add water gradually. When smooth, 
add sugar and syrup. Cook to soft 
ball stage; remove from fire, add the 
milk and Vanillex and serve hot. 
—Miss Helen Fisher, 
Winnipeg, Man. 
BRANDY SAUCE 


lf, cup Butter 
W/. cup Milk or Thin Cream 


/, teaspoon Loves Brandy Fla- » 


vor 

1 cup Powdered Sugar 

2 Eggs, Separated 

Cream butter, sugar and Brandy 
Flavor. Add beaten egg yolks and 
milk. Cook over hot water until 
thick. Remove from heat and fold 

into stiffly-beaten egg whites. 


HARD SAUCE 


% cup Butter 
4 teaspoons Boiling Water 
1 cup Powdered Sugar 
1/4, teaspoon Loves Flavor: 
(Caramel, Almond, Vanil- 
. lex, Lemon, Orange, etc.) 
Cream butter and hot water, then 
gradually blend in sugar, and flavor 
most suitable for type of pudding. 
STRAWBERRY SAUCE 


% cup Butter 
1 cup Mashed Strawberries 
1/4, teaspoon Loves Lemon 


‘1 cup Powdered Sugar i. 


1 Stiffly-beaten Egg White 


-for 2 minutes. 


WITH LOVE 


Vg teaspoon Salt 
Cream butter, sugar and Loves 
Lemon; fold in egg white and pulp. 
Beat well before serving. 


CUSTARD SAUCE 


2 cups Hot Milk 
Vy teaspoon Salt 
3-4 tablespoons Sugar 
SBE OLS 
1/4, teaspoon Loves Vanillex or 
other Flavor 
Beat egg yolks slightly with sugar 
and salt. Pour on part of the hot 
milk, stirring constantly. Return to 
double boiler, stirring constantly 
over hot water until mixture coats 
the spoon. Remove from heat at 
once, cool, covered, to prevent a 
scum. forming, thlavoer dnd enillk 
More egg yolks will make a thicker 
custard. Egg whites are equivalent 
to yolks as thickening agents. 


MARSHMALLOW MINT SAUCE 


1 cup Granulated Sugar 
2 Beaten Egg Whites 
fg teaspoon Salt 
/, cup Water 
20 Marshmallows 
l4, teaspoon Loves Peppermint 
Boil sugar and water until dissolv- 
ed. Melt in it the marshmallows, cut 
in pieces. Pour slowly on the stiffly- 
beaten egg whites and salt, continu- 
ing to beat until cold. Add Pepper- 
mint Flavor. Specially good with 
chocolate ice cream steamed or 
baked chocolate puddings. 


FUDGE SAUCE 


(For Ice Cream, etc.) 
1 cup Sugar 
1 tablespoon Flour 
2 tablespoons Butter 
lf, teaspoon Loves Butterscotch 
4 tablespoons Cocoa 
W/o cup Milk 
1/4, teaspoon Salt 
Boil sugar, cocoa, flour, and milk 
Add butter, salt and © 
flavor, and use either hot or cold. 


QUESTING 


HOT CHOCOLATE FUDGE SAUCE 


3 squares Unsweetened 
Chocolate 
134, cups Hot Water 
2 cups Granulated Sugar 
If, teaspoon Salt 
Loves Ginger or other Flavor 
Cook over hot water until slightly 
thickened and smooth. 


BUTTERSCOTCH SAUCE 


1 cup Brown Sugar Y, 
2 cups Boiling Water 
Vp teaspoon Salt 
3 tablespoons Butter 
3 tablespoons Flour 
l/, teaspoon Loves Butterscotch 
Cook butter and sugar 5 minutes, 
add other ingredients, the flour dilut- 
ed in a little cold water. Cook ina 
double boiler until clear. 
ALMOND PUDDING SAUCE 
1. *eup-ougar 
3 tablespoons Flour 
3/, teaspoon Loves Almond 
2 cups Milk 
2 tablespoons Butter 
/, teaspoon Salt 


BUTTERSCOTCH HARD SAUCE 


/, cup Butter 
1 tablespoon Boiling Water 
11, cups Powdered Sugar 
\/, teaspoon Loves Butterscotch 
Cream until smooth and fluffy. 


MRS. NICHOLSON’S SAUCE 
FOR CHRISTMAS PUDDING 


1 tablespoon Flour 
1. cup Boiling Water 
*% cup sugar 
1 tablespoon Butter 
Boil until thick, then add 14 tea- 
spoon Loves Brandy or Jamaica. 
—Mrs. C. Nicholson, 
Sidney, Vancouver Island, B.C. 


MRS. KENDELL’S 
ALMOND HARD SAUCE 
% cup Butter 
1 cup Confectioners’ Sugar 
> teaspoon Loves Almond ... 


Cream butter, gradually cream in . 
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SAUCES 


the sugar and Loves Almond. 
—Mrs. Douglas Kendell, 
Bond Head, Ont. 


BASIC LIQUID SAUCE 


I cup Sugar 
11/) tablespoons Flour or 1 table- 
spoon Cornstarch 
2 tablespoons Butter 
2 cups Boiling Water 
4, teaspoon Salt 
Flavor 
Mix sugar and flour or cornstarch, 
and salt. Add the boiling water and 
cook in the double boiler until thick 
and clear. Add the butter and 
flavor which may be 3 tablespoons 
lemon juice and !4 teaspoon Loves 
Lemon, Loves Vanillex, Caramel, 
Almond, Chocolate and Vanillex, etc. 
Peppermint, Nutmeg and Lemon, 
Orange, Butterscotch, Mapelx, etc., 
depending on the flavor it is to ac- 
company. 


CREAMY SAUCE 


1/, cup Butter 
14, cup Milk 
11/, cups Confectioners’ Sugar 
3/4, teaspoon Loves Flavor 
Cream butter, add sugar gradu-. 
ally, then milk gradually and flavor 
as desired. Beat over hot water un- 
til blended and warm. Serve at 
once. 


FOAMY SAUCE 


Add 1 cup confectioners’ sugar 
gradually to | well-beaten egg, over 
hot water, to 1/, cup creamed butter. 
Add Loves Caramel or other flavor. 
Beat while warming. 


STERLING SAUCE 


1/> cup Butter . 
% teaspoon Loves Flavor 
1.. cup Brown Sugar. 
ly cup Milk 
Cream the butter, add the sugar 


gradually, then the flavor and the: 


milk very~ gradually 
curdled appearance. 


to prevent — 
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GELATINE DESSERTS 


MRS. HENSHAWE’S 
MAPLE DESSERT 


tablespoon Gelatine 

cups Water 

Egg Whites 

cup Brown Sugar 
1, cup Chopped Walnuts 
1, teaspoon Loves Mapelx 

Boil brown sugar and 1! cups 
water for 10 minutes. Pour slowly 
on gelatine soaked in }/, cup cold 
water, stirring constantly. Add the 
Mapelx. When it begins to set, fold 
in walnuts and stiffly-beaten egg 
whites. Beat and pour into a mould. 
Serve with a custard made of the 
egg yolks. 
—Mrs. D. F. Henshawe, 

Victoria, B.C. 


MRS. LEGGETT’S 
BAVARIAN CREAM 


% box Gelatine 
% cup Cold Water 
3/4 cup Sugar : 
1 cup Pineapple Juice and 
pulp (canned, crushed) 
14, teaspoon Loves Lemon 
1 cup Cream, Whipped 
Soften gelatine in cold water, then 
melt over boiling water. Add to 
fruit, beat, fold in the whipped cream 
and flavor, and chill. 
—Mrs. Thos. Leggett, 
Toronto. 


MRS. BOREAUX’S 
QUEEN MARY PUDDING 


1 quart Milk 
ou Eogs 
14 pound Glace Cherries 
> teaspoon Loves Vanillex 
Yo cup Sugar 
2 tablespoons Gelatine 
2 ounces Candied Citron Peel 
]1 teaspoon Loves Brandy 
Make a custard of the milk, eggs 
and sugar. Add the gelatine soaked 
in a little cold water, then the cher- 
ries, citron and flavors. Set in a 
fancy mould. 
——Mrs. E. F. Boreaux, 
Toronto. 
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JELLIED PLUM PUDDING 


pkgs. Lemon Jelly Powder 
drops Loves Lemon 
tablespoons Cocoa 
cups Liquid (hot water, fruit 
Juices) 
, cup Walnuts or Almonds 
Wy cup Candied Cherries 
\4, cup Mixed Candied Peei 
3 drops Loves Orange 
Spices to taste, Loves (Mace, 
Cassia, etc.) 
> cup Shredded Coconut 


HH DO DO bo 


2 “cups (Dates, sRaisins) @ur- 
rants 
/, teaspoon Salt 
Combine Jelly powders, cocoa, 


raisins, currants, dates with 2 cups 
hot water. Add fruit juice and water 
to make 2 cups. Stir in rest of in- 
gredients, mould and serve with 
whipped cream. 


BANANA SPONGE 


2 cups Cold Water 
1!/, tablespoons Gelatine 
1 Egg White 
1/44 teaspoon Salt 
4 tablespoons Sugar 
3 Bananas (4 small) 
l4, teaspoon Loves Lemon or 
Almond Cherries 
Angelica 
Soften gelatine in cold water, add 
sugar and salt, and melt over hot 
water. Cool. When beginning to 
thicken, add Loves Lemon, 2 (or 3 
small) bananas, the stiffly-beaten 
egg white. When ready to serve, 
garnish with sliced banana, red 
cherries and bits of angelica or 
green cherry. 


WILL-O’-THE-WISP 

Make a white jelly, using milk, 
stiff egg whites, whipped cream, 
Loves Lemon or Almond, gelatine, 
green cherries cut in bits, almonds or 
pistachios, broken. Mould as desir- 
ed, and serve with whipped cream, 
tinted pale green and flavored with 
Loves Pistache. 
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LIME DELIGHT 


Lime-flavored Jelly Powder 
2 drops Loves Lime Rickey 
\4, teaspoon Loves Lemon 
15 Marshmallows 
1 cup Whipped Cream 
Add the Lime Rickey to the jelly, 
and set in a square pan. Cut marsh- 
mallows in quarters. Reserve some 
cubes of the jelly for garnish. Com- 
bine rest, cut in cubes, with marsh- 
mallows, and whipped cream, with 
Loves Lemon added. Lift gently 
with a fork to avoid mashing. Pile 
in sherbet glasses and garnish with 
reserved jelly cubes. 


FAIRY PRINCESS PUDDING 


2 pkgs. Cherry-flavored Jelly 
Powder 
Water to set 
3 drops Loves Almond 
1, cup Whipped Cream 
Set jelly powder with water, add- 
ing the Almond Flavor. Put a por- 
tion of it in a flat pan to about half 
on inch depth. When firm, cut in 
cubes. To the rest, when beginning 
to stiffen, add the stiffly-whipped 
cream or 2 well-beaten egg whites. 
Fold the stiff, red jelly cubes into the 
fluffy pink mixture and mould in a 
loaf pam. To serve, cut in slices, and 
serve with plain or whipped cream 
or custard sauce. For a patriotic 
dessert, use whipped cream and 
sprinkle with blue sugar sand. 


MINT CUP 
Lime Jelly Powder 


4 teaspoon Loves Garden 
Mint 
Cubed Fresh or Canned 
Pears 


2 tablespoons Pear Syrup 

Set the jelly powder, using pari 
pear juice if wished. Cut in cubes. 
Combine with cubes of pear. 
Sprinkle with the pear syrup and 
Loves Mint. Serve as dessert or as 
an appetizer. Garnish with fresh 
mint leaves. 
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RICE PARAFAIT 


1 pkg. Raspberry Jelly Powder 
1 cup Hot Cooked Rice 
1 tablespoon Gelatine 
lf, teaspoon Loves Orange 
1 pkg. Orange Jelly -Powder 
3 tablespoons Sugar (to taste) 
VY, cup Whipped Cream 
Set jelly powders, and put % of 
red jelly in large mould. When firm, 
cover with orange jelly. Add gela- 
tine soaked in cold water, sugar, 
Loves Orange to hot rice. Cool and 
fold in whipped cream. Put on firm 
orange jelly. When rice is set, pour 
over it rest of raspberry jelly. 


CHOCOLATE SPONGE 


1 tablespoon Gelatine 
14, cup Cold Water 
3 Eggs, Separated 
1, cup Broken Nut Meats 
1, teaspoon Loves Lemon 
3 Eggs, Separated 
11/4, cups Boiling Water 
% cup Sugar 
4 tablespoons Cocoa 
Bring sugar, cocoa, boiling water, 
salt, to boiling point. Add egg yolks 
and softened gelatine. Cool. When 
beginning to stiffen, fold in the nut 
meats and stiffly-beaten egg whites. 
Mould and serve with whipped 
cream or custard sauce. 


JELLIED TOMATO JUICE 


2 cups Hot Tomato Juice 
11/. tablespoons Gelatine 
/, teaspoon Loves Onion 
1 teaspoon Sugar 
Y4, cup Cold Tomato Juice or 
Water 
1 tablespoon Lemon Juice or 
Vinegar 
Salt and Pepper to Taste 
1 teaspoon Bottled Sauce 


Chill, cut in cubes to serve, as an 
appetizer, with parsley or lemon 
garnish. 


QUESTING 


GELATINE DESSERTS 


VIOLET BAVARIAN CHARLOTTE 


2 tablespoons Gelatine 
14, teaspoon Salt 
cup Whipped Cream 
Lady Fingers 
2 cups Grape Juice 
3-4 tablespoons Sugar, to taste 
14 teaspoon Loves Grape 
Flavor 
14, teaspoon Loves Lemon 
Soften gelatine in a little cold 
grapejuice. Melt with sugar over 
hot water. Add Grape Flavor and 
Lemon. When beginning to stiffen, 
beat until fluffy and fold in whipped 
cream. Pour into a mould lined with 
lady fingers and set; unmould and 
garnish with whipped cream slightly 
sweetened and tinted very pale 
green. 


HAWIIAN RICE LOAF 


1 can Sliced Pineapple 
14, cups Pineapple Juice and 
Cold Water 
cup Cooked Rice 
(Sugar if needed) 
Whipped Cream 
pkg. Lime Jelly Powder 
VY, cup Hot Water 
Loves Violet Flavor 
Candied Violets or Coconut 


Set jelly powder in hot water and 
cold liquid. Put a very shallow 
layer in a loaf pan with pineapple 
rings on bottom, with candied violets 
or coconut tinted with Loves Violet, 
in the centre of each. Dip pineapple 
slices in jelly and stand up against 
sides of pan with violets in centre 
of each. When set, pour in the 
thickening mixture of rice, rest of 
jelly and rest of pineapple cut in 
pieces. Unmould on a platter and 
garnish with whipped cream with 2 
drops of Loves Violet, and either the 
tinted coconut or candied violets. 


JELLIED APRICOT RICE 


cup Cooked Rice 
3/4, cup Hot Apricot Juice 


1 


i 


l 


i 
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1 cup Cooked Apricots 


1/4, teaspoon Salt 
1/4, teaspoon Loves Almond 
tablespoon Gelatine 
V4, cup Cold Water 
Yo cup Sugar (to taste) 
tablespoons Lemon Juice 
Yo cup Whipping Cream — 
Soak gelatine in cold water, add 
to hot apricot juice with sugar. Stir 
until dissolved, add rice, apricots cut 
in pieces, flavor, etc. When begin- 
ning to stiffen, fold in whipped cream 
and mould. Garnish with apricot 
halves. 
STRAWBERRY RICE CREAM 
Cook 1 cup rice in 3 cups milk, in 
double boiler until milk is absorbed. 
Add 1 tablespoon gelatine soaked in 
3 tablespoons cold water, salt to 
taste, sugar to taste, %% teaspoon 
Loves Almond. Cool and fold in 3/2 
cup whipped cream. Mould. Serve 
with crushed sweetened strawber- 
ries. 


} 


2 


COCONUT VELVET 
Make a pineapple jelly of: 
1 tablespoon Gelatine 
1 cup Boiling Water 
4% teaspoon Loves Pineapple 
Flavor 
cup Cold Pineapple Juice 
% cup Sugar 
When beginning to stiffen, fold in: 
Vy cup Whipped Cream 
VY, cup Dessicated Coconut 
Pour into sherbet glasses. Decor- 
ate with tinted coconut. 


JELLIED WALDORF SALAD 

Make a lemon jelly of 1/2 table- 
spoons gelatine, 14 cup cold water, 
3 tablespoons sugar, 1!/2 cups boil- 
ing water, 2 tablespoons lemon juice 
or vinegar, 14 teaspoon salt, and 1/2 
teaspoon Loves Lemon. When be- 
ginning to thicken, fold in | cup 
diced unpared red Canadian apple, 
I, cup shredded cabbage, '/2 cup 
sliced celery, 14 cup walnut meats. 
Unmould on lettuce and serve with 
salad dressing. | 


] 


Oo 


QUESTING 


JELLIED PRUNES 
1 cup, or more, Prunes Soaked 


and Cooked 
2 tablespoons Gelatine 
Sugar to taste 
2 tablespoons Lemon Juice 
Wy cup Cold Water 
Boiling Water 
/, teaspoon Loves Lemon 
Drain prunes, remove pits and cut 
in pieces. Soak gelatine in cold 
water. Add enough boiling water 
to prune juice to make 2 cups. Add 
sugar, prunes,’ gelatine, Loves 
Lemon, lemon juice, dash of salt, 
and mould. Serve with custard 
sauce or cream. 


CHICKEN OR TUNA MOUSSE 


1 tablespoon Gelatine 
1/4, cup Hot Stock or Water 
1/4, teaspoon Loves Onion 
2, cups Minced Chicken or 
Tuna 
1 tablespoon Chopped Parsley 
14, cup Cold Water 
salt and Paprika 
14, teaspoon Loves Celery 
Vo cup Heavy Cream 
1 tablespoon Chopped Pimien- 
to 
Combine ingredients. When be- 
ginning to thicken, fold in whipped 
cream, and mould. 


MRS. CHURCH'S 
ORANGE JELLY PARTY CAKE 


2 tablespoons Gelatine 
Wyo cup Cold Water 
3!/. cups Boiling Water 
ieecun cougar 
34, teaspoon Loves Orange 
1 teaspoon Loves Fruit Acid 
Pour into a mould and chill. Turn 
out on a large pretty plate, and press 
animal crackers into sides to make 
border around top and bottom. Put 
whipped cream on top. 
—Mrs. Walter Church, 
Winnipeg. 
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GELATINE DESSERTS 


JELLIED POTATO SALAD 


11/. cups Uniformly Diced, Cold, 
Cooked Potatoes 
2 Sliced or Diced, Hard-cook- 
ed Eggs 
2 cups Canned Tomato 
Celery Leaves 
1 tablespoon Vinegar 
1/, teaspoon Bottled Sauce 
1 teaspoon Sugar 
/, cup. Celery, Sliced 
1!/, tablespoons Gelatine 
3 tablespoons Cold Water 
Salt and Pepper to taste 
Wy teaspoon Loves Onion 
Make an aspic jelly of the toma- 
toes, gelatine and seasonings. Strain. 
Fold in the potatoes, egg and celery 
and mould. Unmould on lettuce or 
cress and serve with salad dressing. 


FRUITED SNOW 


2 tablespoons Gelatine 
14, cup Cold Water 
2 cups Hot Milk 
% Cup Sugar 
3 Egg Whites 
1, cup Heavy Cream 
% teaspoon Loves Fruit Flavor 
l/4, teaspoon Salt 
Make a custard of the milk, slight- 
ly beaten egg whites, sugar, salt, 
and flavor. Stir in softened gelatine. 
When beginning to stiffen, fold in the 
whipped cream. Pour into large or 
individual moulds and garnish with 
any fresh fruit in season. 


MRS. CHURCH’S ROYAL CROWN 


Make a jelly, flavoring with Loves 
Raspberry. Make another, flavoring 
with Loves Orange. Drain | can of 
pears, (halves). Set half of raspberry 
jelly in shallow dish, and unmould 
on large dish. Dip each pear half in 
orange jelly and stand up around 
the red jelly. Top each pear with 
a cherry. Chop the remaining red 
and orange jelly and pile around the 
crown. 

—Mrs. Walter Church, 
Winnipeg, Man. 


QUESTING 


GELATINE DESSERTS 


MISS BOTTOMLEY’S JELLY TRIFLE 


2 tablespoons Gelatine 
Vy cup Cold Water 
11/, cups Sugar 
31/2 cups Boiling Water 
3/4, teaspoon Loves Loganberry 
Flavor 


Divide into 2 portions. To one 
half, when beginning to set, add 1/ 
cup coconut, 4 sliced oranges, !/2 cup 
nutmeats. Beat the other half of 
jelly to a froth, pour over the fruit 
jelly, sprinkle with coconut and more 
nut meats, and serve with whipped 
cream. 

—Kathleen Bottomley, 
Lloydminster, Sask. 


CHOCOLATE CREAM 


1 square Chocolate 

1 tablespoon Gelatine 
14, teaspoon Salt 

2 Soups Milk 
> cup Granulated Sugar 
/, teaspoon Caramel 
Vy cup Heavy Cream 


Put chocolate, sugar, 1 cup milk, 
salt, in double boiler and bring to 
boiling point, stirring until blended. 
Add gelatine softened, in rest of 
milk, (cold) and flavor. When be- 
ginning to thicken, beat until fluffy 
and fold in part of whipped cream, 
reserving a little for garnishing. Pile 
dessert in sherbet glasses and chill. 
Top with the whipped cream and 
sprinkle with chocolate “Shot”. } 


MRS. THOMPSON'S 
CHOCOLATE DESSERT 


Dissolve 2!/, tablespoons gelatine 
in 4 cup cold water, add 1/2 cup hot 
water. Beat 6 egg whites, add 34 
cup sugar, % teaspoon Loves Vanil- 
lex. Beat gelatine mixture into the 
egg mixture. Fold in | pint of cream, 
whipped. Crush 30 chocolate waf- 
ers. Put half of the crumbs in a 
greased 10 x 14 inch pan. Cover 
with the gelatine mixture, then with 
the rest of the crumbs. Chill in re- 
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frigerator for 24 hours. Cut in 
squares to serve. 
-—Mrs. E. K. Thompson, 


Grand Valley, Ont. 


MRS. DICK’S PEACH SPONGE 
Soak 1% tablespoons of gelatine 
in % cup cold water, 1 cup boiling 
water with 11!/2 cups sugar dissolved 
in it; a few grains of salt. When be- 
ginning to stiffen, beat. Add 2 cups 
chopped peaches, !/2 teaspoon Loves 
Lime Rickey, 3 beaten egg whites, 
and 1 cup of whipped cream. Mould. 
—NMrs. Peter Dick, 
Georgetown, Ont. 
MISS PORTEOUS’ MINT JELLY 
W/, box Gelatine 
Vo cup Cold Water 


1 cup Sugar 
2-3 drops Loves Garden Mint 
Flavor 


3 drops Loves Lemon 
21/2 cups Boiling Water 
Make a jelly and mould. 
—Marion D. Porteous, 
London, Ont. 
MRS. LUTZ’S 
MARSHMALLOW PUDDING 
1 tablespoon Gelatine 
Hot Water 
I/, teaspoon Salt 
Chopped Walnuts 
1 tablespoon Cold Water 
3 Egg Whites 
3/4 cup Granulated Sugar 
Loves Lemon, Strawberry, 
Vanilla 
Soak gelatine in cup in 1 table- 
spoon cold water. Add boiling water 
to make 34 cup. Cool and add to 
beaten egg whites, and salt. Beat 
very stiff. Divide into 3 portions. To 
1, add % teaspoon Loves Lemon. Put 
in loaf pan. Cover with second por- 
tion, with 1/2 teaspoon Loves Straw- 
berry. On top, put third portion with 
%% teaspoon Loves Vanillex. Sprinkle 
nut meats between each layer. Cut 
in slices to serve. 
—Mrs. I. B. LUTZ, 
Wetaskiwin, Alta. 


QUESTING 


MRS. OKAN’S 
OLD ROGER RUM SALAD 


Cook in Double Boiler: 
4 tablespoons Sugar 
Butter 
Cool and fold in: 
2 Eggs, Beaten 
4 tablespoons Vinegar 
1/, teaspoon Loves Jamaica 
cup Whipped Cream 
cups White Cherries, halved 
cups Cut Pineapple 
cups Marshmallows 
(fourths) 
2 cups Orange, Diced 
Mould over night. Serve on let- 
tuce. Serves 12-14. 
—Mrs) L. Okan, 
North Bay, Ont. 


MRS. FOXCROFT'S 
PINEAPPLE CHEESE SALAD 


1 can Sliced Pineapple 
Chopped Walnuts 


Dp Ne 


Lettuce 
3 tablespoons Sugar 
Eosbade 


Juice and Rind | Lemon 
Vy pint Whipping Cream 
1 pkg. Cream Cheese 
Red and Green Cherries 
Pineapple Dressing 
2 tablespoons Flour 
2 tablespoons Vinegar 
1 cup Pineapple Juice 
1/4, teaspoon Loves Pineapple 
Make cheese balls and roll in wal- 
nuts. Put pineapple slices on lettuce, 
arrange cherries, 3 cheese balls on 
each slice; make dressing by cook- 
ing all other ingredients except the 
whipping cream and Loves Pine- 
apple, in double boiler for 10 min- 
utes. When ready to serve, fold 
whipped cream and Pineapple Fla- 
vor into dressing. 
—Mrs. M. Foxcroft, 
London, Ont. 


Insist on Loves at Soda Fountains, 
in Baked Goods and Ice Cream. 
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GELATINE DESSERTS 
ORIENTAL APRICOT CREAM 


11/2 cups Dried Apricots 
344 cup Sugar 
1 tablespoon Gelatine 
% teaspoon Loves Pistache 
2 cups Water 
1 tablespoon Lemon Juice 
4 tablespoons Cold Water 
1, cup Whipping Cream 
Soak the apricots in the water, 
then cook until soft. Rub through a 
sieve. To 2 cups hot pulp, add the 
soaked gelatine, sugar and lemon 
juice. When beginning to thicken, 
fold in the pistache and the whipped 
cream, and chill. 


“MOONSHINE” 


1 tablespoon Gelatine 
1 cup Hot Water 
*% cup Pineapple Juice 
74, teaspoon Salt 
2-3 Crushed Bananas 
lf, cup Cold Water 
2 tablespoons Lemon Juice 
% cup Sugar 
% teaspoon Loves Strawberry 
Vy cup Whipped Cream 
Make a jelly of the gelatine, water, 
juice, sugar, salt and Strawberry 
Flavor. When beginning to thicken, 
beat until fluffy, fold in the whipped 
cream and mashed bananas. Mould. 
Serve with cream, plain or whipped, 
or custard. 


NUT PUDDING 


1 tablespoon Gelatine 
% cup Sugar 
cup Hot Milk 
1/, cup Mixed Broken Nut Meats 
14, cup Cold Water 
1/4, teaspoon Salt 
4, teaspoon Loves Almond 
1/4, teaspoon Loves Caramel 
V, cup Heavy Cream 
Make a jelly and when beginning 
to stiffen, fold in the whipped cream 
and nut meats and mould. Serve 
with plain cream or with crushed 
fruit. 


QUESTING 


GELATINE DESSERTS 
PINEAPPLE JELLY 


2 tablespoons Gelatine 
1 cup Cold Water 
3 cups Boiling Water 
1 teaspoon Loves Fruit Acid 
1 teaspoon Loves Pineapple 
3/4, cup Sugar 
Set the jelly in individual moulds. 
Serve with whipped cream or cus- 
tard sauce, flavored with Loves 
Orange. 


SILHOUETTE JELLY 
Part 1— 
Make a jelly of: 
"1 tablespoon Gelatine 
2 cups Milk 
/, teaspoon Loves Lemon 
4 tablespoons Sugar 
/, teaspoon Salt 
1/, teaspoon Loves Raspberry 
Add the lemon to half of the jelly, 
the raspberry to the other half, and 
set in two loaf pans. When firm, cut 
in cubes. 3 
Part 2— 
Make a clear jelly of: 
1 tablespoon Gelatine 
4 cup Cold Water 
/, teaspoon Loves Fruit Acid 
4 tablespoons Sugar 
134, cups Boiling Water 
1/, teaspoon Loves Lemon (or 
Banana or Pineapple) 
When beginning to stiffen, ar- 
range in a mould with the cubes of 
white and pink jelly distributed 
through it. Serve with plain or whip- 
ped cream or custard. Vary the 
colors and flavors as desired, e.g., 
chocolate cubes in orange jelly for 
Hallow E’en. 


GRAPE BAVARIAN 


1 tablespoon Gelatine 
If, cup Cold Water 
114 cups Boiling Water 
1 cup Sugar 
VY. teaspoon Loves Grape 
2 tablespoons Lemon Juice 
When the jelly is beginning to 
thicken, beat with the Dover egg 
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beater and fold in 1 cup of heavy 
cream, whipped. 


MARSHMALLOW PUDDING 


1 tablespoon Gelatine 
Vy cup Cold Water 
1/4, teaspoon Loves Almond 
6 Marshmallows 
2 tablespoons Crushed Pine- 
apple, Drained 
1 cup Whipped Cream 
% cup Sugar 
I/, teaspoon Salt 
2 stiff Egg Whites 
4 tablespoons Sliced Candied 
Cherries i 
Pink Color 


Soften gelatine, add sugar; melt 
over hot water. Beat into the egg 
whites. Add flavor, fold in whipped 
cream and divide into 2 portions. 
Add cherries and put in mould; to 
other half; add pineapple, marsh- 
mallows cut in pieces and tint pink. 
Pour over white portion. Cut in 
slices to serve. 


NOEL JELLY 


Make jelly, using: 

2 tablespoons Gelatine 
2'/, cups Boiling Water 
> cup Lemon Juice 
VY, cup Cold Water 

34, cup Sugar 


To half of it add green color and 
Loves Lime Rickey. To the other, 
add 1/, teaspoon Loves Raspberry or 
Strawberry, and set in identical ring 
moulds. Cut each jelly in eight serv- 
ings like pieces of pie. Remove half 
of the alternate red sections, and re- 
place with green sections, and put 
on two large plates. Fill the centres 
with whipped cream. Encircle with 
red and green coddled apples. 


Insist on Loves at Soda Fountains, 
in Baked Goods and Ice Cream. 


QUESTING 


CRANBERRY FRAPPE 


3 cups Cranberries 
1% cups Sugar 
1/4, teaspoon Loves Lemon 
cups Water 
1/4, cup Lemon Juice 
3 drops Loves Orange 
Cook berries and water 10 min- 
utes. Run through a sieve, add the 
sugar flavor and lemon juice and 
freeze to a mush. Serve in sherbet 
glasses, in place of cranberry sauce. 


FROZEN APPLE SNOW 


1 cup Grated Tart Apple 
34, cup Powdered Sugar 
1 tablespoon Lemon Juice 
I/4, teaspoon Loves Almond 
2 Whites of Egg 
lf, teaspoon Salt 
Chopped Nuts if desired 
Combine grated apple, sugar, 
lemon juice, Loves Almond (or other 
flavor). Fold in beaten egg whites, 
then beat the mixture thoroughly. 
Freeze. Serve with Nuts. 


PINEAPPLE SHERBET 
1 cup Pineapple Juice 
1 cup Shredded Pineapple 
Wy cup Sugar 
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FROZEN DISHES 


2 tablespoons Lemon Juice 
lf, teaspoon Loves Lemon 
VY cup Water 

2 Egg whites 

1 teaspoon Gelatin 

4 tablespoons Cold Water 
\/, teaspoon Loves Pineapple 


Boil sugar, water, pineapple juice 
2 minutes. Add gelatine soaked in 
cold water. Add pineapple, lemon 
juice, flavors, dash of salt, cool and 
freeze to a mush. Remove to cold 
bowl, fold in stiffly beaten egg 
whites, beat until fluffy. Finish freez- 
ing. 
RASPBERRY MARLOW 


11/4, cup Ripe Raspberries 
16 Marshmallows 
3 drops Loves Lemon 
1 cup Whipping Cream 
% cup Thinly Sliced Dates 
Few Specks Salt 


Crush berries, put in double boiler 
over hot water, with marshmallows 
cut in pieces, until marshmallows 
are melted. Add dates and flavor 
and cool. Fold in whipped cream 
and freeze without stirring, in refrig- 
erator tray. 


GELATINE DESSERTS 


FIG NUT WHIP 


1 cup Dried Figs 
1/44 cup Cold Water 
If, teaspoon Salt 
If; cup Lemon Juice 
¥% cup Chopped Nuts 
1 tablespoon Gelatine 
11/2 cups Boiling Water and Fig 
Juice 
% cup Sugar 
If, teaspoon Loves Lemon 
34 cup Heavy Cream 


Make a jelly of the gelatine, water, 
lemon juice, sugar, salt, and Loves 
Lemon. When beginning to thicken, 
fold in the figs, soaked, stewed and 
cut in pieces, the nuts and part of 


whipped cream, reserving enough 
to garnish. Pile in sherbet glasses, 
put whipped cream on top. 


CRANBERRY JELLIED SALAD 


1 tablespoon Gelatine 
1 teaspoon Loves Fruit Acid 
11/2 cups Boiling Water 

34, cup Sugar 

WY cup Cold Water 

1/4, teaspoon Salt 
1 teaspoon Loves Cranberry 

Diced Apples 


Make a jelly, fold in the apple 
cubes, mould in individual moulds, 
turn out on lettuce and serve with 
salad dressing. 


QUESTING 


FROZEN DISHES 


PISTACHIO 


MACAROON ICE CREAM 
1 pint Plain Ice Cream 
Green Color 
Vy teaspoon Loves Pistachio 
Flavor 
W/o cup Crumbled Macaroons 
% cup Chopped Almonds 
Dash of Salt 
Tint ice cream pale green, fold in 
crumbs, etc., and continue freezing. 


GRAPE SHERBET 
34, cup Sugar 
1 tablespoon Gelatine 
1 cup Grape Juice 
l4, teaspoon Salt 
1/4, teaspoon Loves Lemon 
1 cup Water 
14, cup Cold Water 
1 tablespoon Lemon Juice 
2 Egg Whites 
2 drops Loves Pineapple 
Boil sugar and water to make 
syrup. Add gelatine soaked in cold 
water. Cool. Add all but the egg 
whites. Freeze to a mush. Beat in 
stiffly beaten egg whites. Continue 
freezing. 


STRAWBERRY RHUBARB SHERBET 


1 cup Sifted Ripe Strawberries 
14, cup Sugar 
1 Stiffly-beaten Egg White 
14, teaspoon Loves Lemon 
1 cup Sifted Cooked Sweeten- 
ed Rhubarb 
1 tablespoon Lemon Juice 
1 tablespoon Gelatine 
2 tablespoons Cold Water 
Heat strawberry and rhubarb pulp 
with sugar and lemon juice, to dis- 
solve sugar. Add softened gelatine 
and Loves Lemon. Cool. Freeze to 
a mush. Fold in stiffly-beaten egg 
white, and beat well, then continue 
freezing. 
FROZEN FRUIT SALAD 


Wy pound Cottage Cheese 
Vy tablespoon Lemon Juice 
1 cup Whipped Cream 
3 drops Loves Maraschino 
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Flavor 
14, cup Salad Dressing 
salt and Paprika to taste 
*%s cup Drained Crushed Pine- 
apple 
3 tablespoons Candied Cherries, 
Chopped 
Combine ingredients and freeze in 
refrigerator tray. Cut in squares 
and serve on lettuce with additional 
salad dressing. 


PEPPERMINT ICE CREAM 


Vanilla Ice Cream ‘‘Mix” 
Green Color 
1 pint Cream 
l4, teaspoon Loves Peppermint 
Prepare according to directions, 
tint a dainty green and add the Pep- 
permint Flavor, and freeze. Serve 
with chocolate sauce. 


NEAPOLITAN ICE CREAM | 


3 pkgs. Ice Cream “Mix” 
3. pints Cream 
2 drops Loves Black Walnut 
1/4, teaspoon Loves Vanilla or 
Almond 
3 drops Loves Strawberry 
Prepare one pkg. of Chocolate 
“Mix” with Black Walnut Flavor. Set 
in tray lined with waxed paper to 
cover bottom and sides, projecting 
over edges, to permit easy removal 
from tray. Freeze. Cover with a 
layer of white ice cream, with 
Almond or Vanillex. When frozen, 
add a pink layer, with Loves Straw- 
berry Flavor. Cut in slices to serve. 


MOCHA WALNUT ICE CREAM 


1 pkg. Vanilla’ Ice Cream 
oie 
1 cup Whipping Cream 
1/4, teaspoon Loves Vanillex 
1 cup Strong Coffee made 
with Milk 
1/4, teaspoon Salt 
14, cup Chopped Walnuts 
Beat “Mix” with coffee infusion 
until thick. Fold in whipped cream, 
Vanillex, salt and nuts. Serve with 
additional nuts. 


QUESTING 


BANANA MOUSSE 


pkg. Ice Cream “Mix” 
pint Cream 
drops Loves Orange 
teaspoon Lemon Juice 
W/o cup Whipped Cream 
2 Mashed Bananas 
2 drops Loves Lemon 
Few Specks Salt 


When ice cream is partially frozen, 
beat in whipped cream, mashed 
bananas, lemon juice and flavors. 
Finish freezing. 


FROZEN RICE PUDDING 


2 cups Hot Cooked Rice 
11/4, cups Milk 
Yo cup Heavy Cream 
1/4, cup Sliced Candied Cherries 
% teaspoon Loves Caramel or 
Almond or Orange 
1/4, cup Sliced Dates 
1 tablespoon Gelatine 
/, cup Sugar (or to taste) 
VY cup Nut Meats 


Combine hot rice, sugar, gelatine 
soaked in part of cold milk. Add rest 
of milk. Cool. Fold in fruit, flavor, 
whipped cream, and freeze in tray 
of refrigerator. 


CHOCOLATE FUDGE ICE CREAM 


Vanilla ice cream in freezing tray. 
Sprinkle with 2 tablespoons crushed 
peppermint candy. Spread with 
fudge made of: 

1!/, cups Sugar 
3/4, cup Milk 

114, tablespoons Butter 

11/ squares Cooking Chocolate 
1/4 teaspoon Salt 
I/y teaspoon Loves Caramel 

Sprinkle the fudge layer with 
2 tablespoons crushed peppermint 
candy. Chill. 


STRAWBERRY MARLOW 


20 Marshmallows 
2 cups Milk 
44 teaspoon Salt 
1 cup Thin Cream 
1 cup Whipping Cream 


ete 
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FROZEN DISHES 


MINT MOUSSE 
CHOCOLATE FUDGE SAUCE 


betoko. ‘Vanilla’ Ice* Cream 
Mix” 
1, cup Heavy Cream 
Green Color 
1 pint Thin Cream 
14, teaspoon Loves Peppermint 
Follow directions for making ice 
cream, add Loves Peppermint and 
tint a pale green. Partially freeze. 
Fold in the heavy cream, whipped, 
and continue freezing. Serve with 
hot chocolate fudge sauce. 


MAPLE NUT SUNDAE 


Vanilla Ice Cream 
Chopped Walnuts or Pecans 
Maple Syrup 
Make the syrup by boiling 2 cups 
brown sugar with 1 cup water until 
as thick as desired, add !/g teaspoon 
salt and 1 teaspoon Loves Mapelx. 
Serve either hot or cold with the ice 
cream, sprinkle with the chopped 
nuts. . 


FROZEN SULTANA LIME PUDDING 


1 pkg. Ice Cream ‘‘Mix” 
1 pint Thin Cream 
Partially freeze. 
1 cup Sultanas 
> teaspoon Loves Lime Rickey 
Green Color 
1 cup Thin Syrup 
Bring Sultanas and syrup to boil- 
ing point, remove from heat and let 
cool. Drain, using syrup for apple 
sauce, etc. Fold raisins into ice 
cream and finish freezing. 


BANANA MACAROON ICE CREAM 
1 pkg. Ice Cream 'Mix” 
2 Mashed Bananas 
1 pint Cream 
1 cup Almond Macaroon 
Crumbs 
1/44 cup Loves Almond 
14, cup Loves Lemon 
Prepare according to directions, 
fold in bananas, crumbs and flavors. 
Freeze, stirring twice while freezing. 


QUESTING 


FROZEN DISHES 
CRUSHED FRESH STRAWBERRIES 


Melt marshmallows in milk over 
hot water. Cool, add thin cream and 


flavor. Chill. Fold in the whipped 
cream. Freeze. Serve with crushed 
berries. 


CHOCOLATE ICE CREAM CAKE 


2 squares Chocolate, unsweet- 
ened 
1 cup Confectioners’ Sugar 
1 teaspoon Loves Vanillex 
yy cup Chopped Toasted 
Almonds 
Yo cup Milk 
2 cups Heavy Cream 
1-11/-inch thick Sponge Cake 
Melt chocolate over hot water, add 
milk and sugar. Stir until smooth. 
Add Vanillex. Whip the cream to 
custard consistency and fold into 
first mixture. Freeze to stiff mush. 
Cut sponge cake to fit trays. Beat 
frozen mixture with spoon and pour 
over cake. Sprinkle top with almonds 
and continue freezing, for 2 hours. 
Serves 12. 


FRESH STRAWBERRY ICE CREAM 


Prepare a package of ice cream 
mix’ according to directions, and 
partially freeze. Heat 1 cup sliced 
fresh strawberries, with 3 pounds of 
sugar or to taste, to the boiling point, 
then cool and add !/, teaspoon Loves 
Almond. Fold with 1/, cup of whip- 
ped cream into the partly frozen 
mixture. Return to refrigerator and 
freeze. 


CHOCOLATE MOUSSE 


1 square Melted Chocolate 
1/4, teaspoon Loves Orange or 
Peppermint 
1!/, cups Thin Cream 
% cup Hot Water 
1 pkg. Ice Cream ‘Mix’ 
WY, cup Whipped Cream 
Combine chocolate and hot water, 
mix until smooth, then cool. Add 
the flavor, ‘Mix, and thin cream. 
Beat until thick, fold in the whipped 
cream and freeze. 
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APRICOT ICE CREAM 


Prepare a package of ice cream 
‘Mix’, according to directions. When 
partially frozen, beat in 1 cup sifted 
stewed apricots, sweetened to taste, 
/, teaspoon Loves Lemon, and con- 
tinue freezing. 


FROZEN PIE 


1!/, cups Graham Wafer Crumbs 
1 pint Thin Cream 
4 tablespoons Sugar 
1 pkg. Ice Cream “Mix” 
I, teaspoon Loves Loganberry 
4 tablespoons Butter, Melted 
Line a freezer tray with waxed 
paper. Make the ice cream with the 
‘Mix’, cream and Loganberry Fla- 
vor and partially freeze. Mix the 
melted butter, sugar and crumbs, 
and put half of it in the lined tray. 
Cover with the frozen cream, then 
with the rest of the crumb mixture. 
Freeze. 
GRAHAM TORTONI 


1 pkg. Ice Cream “Mix” 
1 pint Thin Cream 
, cup Graham Water Crumbs 
% teaspoon Loves Almond 
4, cup Whipped Cream 
Partially freeze the ice cream with 
Almond Flavor. Fold in the whip- 
ped cream and biscuit crumbs. Put 
in paper cups, set in freezer tray and 
freeze. 


LIME SHERBET 


1!/, cups Granulated Sugar 

2 teaspoons Gelatine 

3 cups Water 

2 Egg Whites 

11/4, teaspoons 
Rickey 

1/4, teaspoon Loves Lemon 

11/y teaspoons Loves Fruit Acid 

oBe 


Loves Lime 


Green Color 
Make a syrup of all but the egg 
whites, partially freeze. Fold in the 
stiffly-beaten whites and continue 
freezing. Add more acid if desired. 


QUESTING 


RICE PARAFAIT 


2 cups Hot Cooked Rice 
34, cup Sugar ! 
/y5 teaspoon Salt 
i, teaspoon Loves 
Fruit 
1 cup Whipped Cream 
2 teaspoons Gelatine 
l1/, cups Milk 
34, cup Chopped Nuts 
34, cup Candied Cherries 
Soften gelatine in milk, add with 
sugar to hot rice. Add all but the 
cream. When cold, fold in whipped 
cream and freeze. Red and green 
cherries make it a good Christmas 
dessert. 


CRANBERRY FRAPPE 


1 quart Cranberries 

21/4 cups Sugar 
% cup Lemon Juice 

2% cups Water 

1 teaspoon Gelatine 

3 tablespoons Cold Water 
lf, teaspoon Salt 
I/, teaspoon Loves Lemon 


Cook the berries, in the water, 
covered, for 10 minutes, and strain. 
Add the softened gelatine, sugar, 
etc., and freeze to a mush. Serve 
in sherbet glasses, instead of cran- 
berry sauce or jelly. 


MRS. PELLOWE'S 
BISCUIT TORTONI 


Wy cup Macaroon Crumbs 
14, cup Dry Macaroon Crumbs 
/z teaspoon Salt 
/x teaspoon Loves Almond 
ly cup White Sugar 
34, cup Milk 
1 cup Heavy Cream 
V/3. teaspoon Loves Vanillex 


Soak the 14 cup crumbs in milk 
1 hour. Add salt, sugar, almond, 
Vanillex, and fold in whipped cream. 
Put in paper cups, sprinkle with the 
dry crumbs and freeze. 
—Mrs. E. Pellowe, 
Toronto. 
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FROZEN DISHES 
PEPPERMINT MOUSSE 


Make ice cream, following direc- 
tions, from ice cream ‘Mix’. Add 
% teaspoon Loves Peppermint Flavor 
and tint a very pale green with 
vegetable color. When partly frozen, 
fold in 1/2 cup whipped cream, and 
finish freezing. Serve with chocolate 
sauce, hot or cold. 


FROZEN SPICED APPLES 
11/, cups Apple Sauce 
1 cup Apple Juice 
1 teaspoon Gelatine 
3 tablespoons Lemon Juice 
34, cup Sugar 
2 drops each, Loves Cassia, 
Allspice, Mace, Nutmeg 
soften gelatine in 3 tablespoons 
cold apple juice. Heat rest of juice 
and sugar. Combine ingredients, 
tint pink, if wished and freeze. 
Specially good with pork, chicken or 
turkey, or roast goose. 
MRS. KENDELL’S 
LIME RICKEY FRAPPE 


4 cups Water 


2 teaspoons Loves Lime 
Rickey 

1!/, cups White Sugar 

1 Egg White 


Boil sugar and water 5 minutes. 
Add Lime Rickey and cool. Freeze 
to a mush, add stiffly-beaten egg 
white and continue freezing. 

—Mrs. Douglas Kendell, 
Bond Head, Ontario. 


MRS. MAXWELL’S 
NEVER FAIL ICE CREAM 
cups Scalded Milk 
cups Thin Cream 
tablespoon Flour 
Egg 
cup Sugar 
teaspoon Loves Vanillex 
Mix flour and sugar, add slightly- 
beaten egg, then milk gradually. 
Cook over hot water 15 minutes. 
Strain and cool. Add cream and 
Vanillex. Freeze. 
—Mrs. J. Maxwell, 
London, Ont. 
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JELLIES AND CONSERVES 


MRS. CHADWICK’S CHRISTMAS 
CRANBERRY CONSERVE 


2\/, cups Water 
Grated Rind I Lemon I 
Orange 
Le cup Ncisins 
1 cup Granulated Pectin 
I, teaspoon Loves Almond 
Mixture 
Wy cup Fruit Juice (2 Oranges, 
1 Lemon) 
4 cups Sugar 
1 cup Chopped Brazil Nuts 
1 tablespoon Vinegar 
3 teaspoons Loves Cranberry 
Flavor 
Shred orange and lemon peel with 
scissors. Add to cold water, bring 
to boil and simmer 10 minutes. Add 
fruit juice and raisins, bring to boil 
and add pectin. Bring to full rolling 
boil, add sugar and other ingredi- 


ents. Boil until the jelly flakes from 
a spoon. Put in sterile glasses and 
seal. 


—Mrs. Norman Chadwick, 
Winnipeg. 


RHUBARB PRESERVES 


Strawberry Rhubarb Jam: 


4 pounds Rhubarb, washed 
and cut in Pieces 
/, teaspoon Loves Lemon 
2 cups Strawberries, Sliced 
Sugar, 34 as much as fruit 
Let stand several hours, simmer 
until clear and thick. 
Pineapple Rhubarb Jam: 
6 pounds Washed and cut 
Rhubarb . 
1 can Shredded Pineapple 
4\/, pounds Sugar 
I/ teaspoon Loves Red Currant 
Let rhubarb and sugar stand over- 
night. Simmer until nearly done. 
Add Loves Flavor, and pineapple 
and cook 10 minutes longer. Seal in 
sterile glasses. 
Gingered Rhubarb Preserve: 
Washed and cut Rhubarb 


Crystallized Ginger to taste 
Sugar, 34 as much as Rhu- 
barb 
Loves Lemon, to taste 
Make as Pineapple Rhubarb Jam, . 
cutting the ginger in very thin slices. 
Almond Rhubarb Conserve: 
4 pounds Prepared Rhubarb 
2  Thinly-sliced Lemons 
I, teaspoon Loves Orange 
3 pounds Sugar 
/, cup Blanched and Shredded 
Almonds 


Make as Pineapple Rhubarb Jam, 
adding the almonds and Loves 
Orange when nearly done. 


HOMECRAFT 
SPECIAL MINT JELLY 
(No. 1) 


34, cup Hot Water 
34, teaspoon Loves Garden 
_ Mint 
21/. cups Liquid Honey 
Green Vegetable Color 
cup Liquid Pectin 
Put the water, honey, mint flavor 
and green color in a large kettle. 
Bring to a full boil; add the pectin, 
stirring constantly. Bring to a full 
rolling boil, remove at once from the 
heat, skim, pour into glasses and 
seal. 


(No. 2) 


334 cups Water 
1 teaspoon Loves Garden 
Mint 
41/, cups Granulated Sugar 
14, cup Lemon Juice 
1 pkg. Powdered Pectin 
Green Color 


In a large kettle, put the water, 
lemon juice, Garden Mint Flavor and 
pectin. Bring to a full rolling boil, 
stirring to dissolve pectin. Add the 
sugar gradually, while stirring, and 


color. Boil until the syrup gives the 
jelly test. Skim, pour into glasses 
and seal. 


QUESTING 


MRS. LAIRD’S BAKED HAM 


Ne Ham 
1 teaspoon Mustard 
Whole Cloves 

*% cup Vinegar 

/, cup Brown Sugar 

1 teaspoon Loves Butterscotch 

Use either a boiled ham, or one 
which requires but a short baking 
period. Remove wrapper and wipe. 
Remove rind. Mix ingredients, rub 
all over ham, stick cloves in diamond 
shapes all over, and bake as usual. 
—-Mrsuio alcird, 
Killarney, Man. 


CARROT SOUP 
1 pint Milk 
2 teaspoons Butter 
1 teaspoon Loves Onion 
Liquid from Carrots 
1 cup Grated Carrots, Cooked 
1 teaspoon Loves Celery 
1 teaspoon Salt 
Combine, and heat in a double 
boiler for 5 minutes, increasing the 
Loves Onion and Celery Flavors, if 
desired. 
MRS. LEGGETT’S 
JELLIED MEAT LOAF 


2 cups Diced Cooked Meat 

2 tablespoons Diced Green 
Pepper 

2 tablespoons Chopped Cel- 
ery 


tablespoon Diced Pimiento 
tablespoon Gelatine 
cup soup otock 
I/, teaspoon Loves Onion Fla- 
vor 
Salt and Pepper to Taste 
Dissolve the gelatine in a portion 
of the stock, heated. Mix ingredients 
and mould. 
—Mrs. Thos. Leggett, 
Toronto. 


MINTED YOUNG CARROTS 
Cook new carrots, cut in strips or 
slices, drain, season with butter to 
which 2 or 3 drops of Loves Garden 
Type Mint has been added, salt and 
paprika, or pepper. 
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MISCELLANEOUS 


ROYAL HASH 


1 cup Cooked Meat 
Salt and Pepper to Taste 
2 tablespoons Meat Stock 
1 Egg 
l¥/, cups Cooked Potatoes, 
Chopped 
3 drops Loves Almond Flavor 
l/4 teaspoon Loves Onion 
Flavor 
11/, tablespoons Fat 
Mix meat, seasonings, potatoes, 
beaten egg and stock. Press into hot 
fat in a frying pan on stove. When 
well browned, crease in centre and 
fold over like omelet. Serve with 
tomato and celery sauce, garnish 
with cucumber slices. 


MISS GRAHAM'S 
TOMATO AND CELERY SAUCE 


11/4, cups Tomato Juice 
1 tablespoon Butter 
11/, tablespoons Cornstarch 
2 teaspoon Loves Celery 
Flavor 
Follow method for White Sauce. 
—Myrtle E. Graham, 
Toronto. 


MRS. BURNS’ QUICK SPAGHETTI 


1 pound Spaghetti 
/, teaspoon Salt 
1 teaspoon Loves Onion 
1 can Tomatoes 
Boiling Water 
1 pound Minced Steak 
l4, teaspoon Pepper 
1 teaspoon Loves Celery 
Brown meat in frying pan with a 
little dripping. Add tomatoes, strain- 
ed and seasonings. Simmer 20 min- 
utes. Add to spaghetti which has 
been boiled in water and 1 table- 
spoon salt. Serves 6. 
—NMrs. R. M. Burns, 
Winnipeg. 


Add a few drops of Loves Garden 
Mint to new garden peas when cook- 
ing, or when heating canned peas. 


QUESTING 


MISCELLANEOUS 


SHAMROCK SALAD 


Sliced Canned Pineapple 
2 pkgs. Lemon Jelly Powder 
W/o teaspoon Loves Garden 
Mint 
Lettuce 
Green Color 
Salad Dressing 
White cream cheese with enough 
cream to make of spreading con- 
sistency. Spread drained pineapple 
slices with blended cheese and put 
‘in lettuce cups. Set jelly powders, 
with Mint Flavor and tinted green, 
in large, flat pan. Cut out sham- 
rocks with a cookie cutter, and trans- 
fer one to each pineapple slice. 
Serve with dressing. 


CORN AND RICE CUSTARD 


1 cup Canned or Cooked Corn 
1 cup Cooked Rice 
4 Egg Yolks 
2 cups Hot Milk 
salt and Paprika to Taste 
/, teaspoon Loves Onion 
1 teaspoon Sugar 
2 tablespoons Butter 
1 tablespoon Chopped Pimi- 
ento or Green Pepper 
Combine, pour into a greased cas- 
serole and bake in a pan of hot 
water, at 375° F., until a knife insert- 
ed in centre comes out clean. 


HAM SOUFFLE 


tablespoons Butter 

tablespoons Flour 

Eggs, Separated 

cups Milk 

Salt and Pepper to Taste 

cups Chopped Cooked Ham 
3/4, teaspoon Loves Onion 


Make a white sauce of the milk, 
flour, butter. Combine with the 
beaten egg yolks, ham and Onion 
Flavor, then fold in the stiffly-beaten 
egg whites. Pour in a casserole, set 
in a pan of hot water and bake ct 
375° F. until done. (When touched 
with the tip of a finger, no egg white 
adheres.) 
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HAWAII 
Where the fine pineapples are 


grown in preparation for Loves 
Flavors, is a land of most extra- 
vagant and luxurious foliage. Ferns 
alone, in Hawaii, grow to as high 
as 80 feet. 


MINT AND CHEESE SALAD 
Lemon Jelly Powder 
I teaspoon Loves Garden 
Mint 
Green Color 
Vy cup Whipping Cream 
Salt and Paprika to Taste 
1 tablespoon Gelatine 
2 tablespoons Cold Water 
1 cup Cottage Cheese 
1/, teaspoon Loves Onion 
2 tablespoons Chopped Pars- 


ley 
Make a jelly of the jelly powder, 
water, Loves Mint, green color. Let 
set. Soften gelatine in cold water, 
melt over hot water, add to cream 
and whip. Fold in cheese, beaten 
until creamy, and seasonings. Then 
mould. Cut in cubes. Serve on 
slices of tomato on lettuce leaves, 
with cubes of mint jelly and salad 
dressing. - 
TOMATO CUSTARD | 
21/2 cups Tomatoes, Cooked or 
Canned 
Salt and Pepper to Taste 
3. Eggs or '6 Egg Yolks; 
slightly beaten 
11, cups Bread Crumbs 
V/, teaspoon Loves Onion 
Wy teaspoon Loves Celery 
Put in greased custard cups or one 
large mould, set in a pan of hot 
water and bake at 375° F., until a 
knife inserted in the centre comes 
out clean. May be turned out of 
moulds, if preferred. 


QUESTING 


STUFFED SAUSAGE ROAST 


Line a large casserole with wet 
cooking parchment. Around the 
sides pile canned sausages horizon- 
tally, to form a wall. Fill with a stuff- 
ing made of 6 cups soft toasted 
bread crumbs, }/, cup raisins or 
cooked, drained and cut prunes, 1 
cup diced apples, 14 cup melted 
dripping, 34 teaspoon Loves Onion, 2 
teaspoons poultry seasoning, a little 
chopped celery leaves, and soup or 
tomato juice to moisten. Pack in the 
sausage ring and over the top. Bake, 
covered, at 350° F., an hour. Invert 
on platter, and surround with hot 
vegetables. 


STUFFED MEAT BALLS 


1/.-2 pounds Ground Meat 
Salt and Pepper 
34, teaspoon Loves Onion 
1 teaspoon Baking Powder 
Liquid to Moisten 
2 cups Bread Crumbs 
1 teaspoon Poultry Seasoning 
/, teaspoon Loves Onion 
Bacon Fat 
Salt and Pepper 
Make 16 flat patties of the meat, 
salt and pepper, 34 teaspoon Loves 
Onion, baking powder and enough 
liquid to moisten. Make a stuffing 
of the other ingredients, brown in the 
bacon fat, put a spoonful or two on 
top of each of half the patties, cover 
with the others and form into balls 
with the stuffing in the middle. Chill 
if possible. Roll in seasoned flour, 
brown on all sides, then place in a 
covered casserole with enough 
liquid, soup, soup stock, vegetable 
stock, etc., to cover. Cook in the 
oven, covered, an hour at 375° F. 
Thicken gravy if necessary. Or sim- 
mer in a Dutch oven on top of the 
stove. 


SAVOURY SANDWICH FILLING 


1 tablespoon Butter 
1 tablespoon Flour 
2 tablespoons Vinegar 
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MISCELLANEOUS 


2 tablespoons Chopped Pimi- 
ento 
2 cups Grated Cheese 
/, teaspoon Mustard 
1 tablespoon Sugar 
1, cup Milk 
/, teaspoon Loves Onion 
1 Chopped Egg 
salt to Taste 
2 tablespoons Chopped Green 
Pepper 
Make a dressing by cooking the 
flour, butter, milk, vinegar, mustard, 
sugar. Add the cheese, egg and the 
seasonings. May be stored in a cold 
place. 


CHEESE AND TUNA PIE 


In a buttered casserole, put: 
1 cup Flaked Tuna 
3/4, cup Peas 
l1 teaspoon Loves Onion 
22 cups White or Mushroom 
Sauce 
344 cup Cooked Carrots 
34, cup Cooked, Diced Potatoes 
salt and Paprika to Taste 
Cover with pinwheel biscuits 
made of: 
2.cups) Flour 
1 teaspoon Salt 
1, cup Grated Cheese 
9 teaspoons Baking Powder 
% cup Shortening 
Milk to roll out 
Make the biscuit dough; roll out 
about % inch thick, spread with the 
cheese. Roll up like jelly roll and 
cut in slices. Place on top of the pie, 
and bake at 400° F., until biscuits 
are golden brown. Condensed cream 
of mushroom soup, diluted, makes 
excellent mushroom sauce. 


MRS. DICK’S MINT SAUCE 
1/4, cup Vinegar 

3 tablespoons Sugar 
lf, cup Water 
Vy teaspoon Loves Garden 

Mint 
1/4, teaspoon Salt 
Combine, heat and let cool. 


QUESTING 


MISCELLANEOUS 


CHEESE AND VEGETABLE PIE 
Line a pie plate with rich pie crust. 
Make a filling of: 

2 cups Cooked Vegetables, 
(e.g., carrots, peas, celery, 
asparagus, etc.) 

Ze ESgsVvomAv bog yolks 

Salt and Pepper to Taste 
/, teaspoon Loves Celery 
Vn-3/, cup Grated Cheese 
2 cups (scalded) Milk 
2 tablespoons Butter 
Wy teaspoon Loves Onion 
Bake like a custard pie, 10 minutes 
at 400 Sere athen: at’ 370° “Ra mguntiil ec 
knife inserted in the middle comes 
out clean. 
MISS SHEPHERD’S 
OMELET SOUFFLE 
242EGds 

1 tablespoon Sugar 

2 drops Loves Vanillex 

1 tablespoon Butter 

1 tablespoon Warm Jam 

Cream egg yolks and sugar, add 
Vanillex. Fold in stiffly-beaten egg 
whites. Pour into pan with melted 
butter. Cook until it sets, then put 
in hot oven to finish cooking. Turn 
on hot dish, put jam in centre and 
fold over. Serve at once. 

—Annetta Shepherd, 
Medicine Hat, Alta. 


SALMON ROLLS WITH SAUCE 
2 ‘cups*flour. 
/, teaspoon Salt 
4 teaspoons Baking Powder 
4 tablespoons Shortening 
1 Egg, beaten 
Milk if needed, to roll out 
Roll out into an oblong !4 inch 
thick, spread with filling, roll up, and 
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bake 25 minutes at 400° F. Serve 
with sauce. 


Filling: 
1 can Salmon (Reserve !/4 
cup) 


2 tablespoons Lemon Juice 
\/4y teaspoon Salt 

4 tablespoons Milk 

1 teaspoon Loves Onion 

Sauce: 

1 cup Milk 
Wy teaspoon Loves Celery 
14, cup Salmon 

11/, tablespoons Flour 

1 tablespoon Butter 


SALMON RING WITH GREEN PEAS 


2 cups Flaked Salmon 
1 cup Grated Carrots 
1 Egg 
1 teaspoon Salt 
1 cup Milk 
1/, teaspoon Loves Lemon 
2 cups Sifted Bread Crumbs 
1 cup Chopped Celery 
Mix and pack in greased ring 
mould.» Bake’ |’ hour at 350°) Fu, Pam 
out on plate and fill centre with hot 
buttered peas. Garnish with parsley 
and lemon. 


HEAD CHEESE 


Cut all lean meat from a medium- 
sized hog’s head. Cook thoroughly. 
Put through food chopper and add | 
teaspoon each of Loves Onion and 
Sage Flavors. Pack in bowl and 
cool. 





Add Loves Onion and Celery to 
soups for Flavor. 

Add a little Loves Onion to egg 
sandwich filling. 





A New York dietitian writes: “Truly, I have never found such flavorings 
as yours anywhere in the country—U.S. or Canada. They are without any 
doubt the very finest I have ever used. I bought some to take back to the 
States with me when I was in Winnipeg and again when I was in Sarnia. | 
am particularly fond of your Almond—it is something most difficult to find— 
and I do like it for Angel Cake, a specialty of mine. That Orange is—vwell, 
just tops, and the Jamaica (Rum) grand—well, I could just go on down the 
list.” 


QUESTING 


MAPLE CREAM 


2 cups Brown Sugar 
1 tablespoon Butter 
1/4, teaspoon Loves Mapelx 
VY cup Milk 
lx teaspoon Salt 
Nut Meats, if Desired 
Stir sugar and milk over fire until 
dissolved. Boil, covered, 3 minutes, 
then uncovered to soft ball stage— 
236° F. Remove from heat, add salt, 
butter, Mapelx, nuts, and cool a few 
minutes. Beat until creamy and 
pour into a greased pan. Cool and 
cut in squares. 


LOLLIPOPS 


Y%> cup Corn Syrup 
1 cup Water 
Colors 
2 cups Sugar 
Loves Flavors: (Orange, 
Anise, Clove, Strawberry, 
Rose, etc.) 

Boil, to hard ball stage. Add the 
flavors and colors as desired, drop 
by small spoonfuls on waxed paper, 
and press a wooden skewer into the 
centre of each before it hardens. 


AFTER DINNER MINTS 


2) cups ugar 
l/x teaspoon Cream of Tartar 
W/o cup Water 
1/4, teaspoon Loves Peppermint, 
or to Taste 
Heat slowly until sugar is dissolv- 
ed. Boil to feather stage, 232° F., 
Remove from heat, add peppermint 
to taste. Cool, 3-4 minutes. Drop by 
small spoonfuls on waxed paper. 
When cold, wrap each patty in wax- 
ed paper and store in tin box. 


FRUITED CHOCOLATE FUDGE 


Ze ecupSs 2ugor 

2 squares Chocolate 

2 tablespoons Butter 

1 cup Chopped Figs, Raisins, 
Nuts, Candied Cherries, 
mixed 


34, cup Milk 
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. CANDIES 


fy teaspoon Salt 
% teaspoon Loves Vanillex 
Cook chocolate and milk until 

blended, add sugar and salt and 
stir until it boils. Cook without stir- 
ring to soft ball stage—232° F. Re- 
move from heat, add butter and the 
Vanillex, cool partially. Beat until it 
loses its gloss, add fruits and pour 
into greased pan. Cool and cut in 
squares. 


GUM DROPS — TURKISH DELIGHT 


1 Box Gelatine 
3 cups Cold Water 
Loves Flavors 
3. cups Sugar 
1 cup Light Corn Syrup 
Vegetable Colors 
Cook sugar, syrup and 2 cups of 
water to soft ball stage, 234° F. Add 
gelatine soaked in 1 cup cold water, 
and cook 1 minute longer. Divide 
into portions and color and flavor, as 
desired, using Loves Anise, Lemon, 
Orange, Pineapple, Almond, Passion 
Fruit, Loganberry, Peppermint, etc. 
Cool slightly. Have ready, pans 
with cornstarch 1-1!/, inches deep. 
Make depressions in cornstarch with 


a thimble or square knife handle. 
From the tip of a spoon, pour the 
cooling jelly into each depression 
and let set. With a soft brush, re- 
move any cornstarch adhering. Hold 
candies in steam a moment, using a 
strainer. Roll in plain or colored 
granulated sugar. For Turkish De- 
light, pour the jelly into square pans, 
let set, then cut in squares, and roll 
in granulated sugar. Nut meats may 
be added to thickening jelly. 


BROWN FUDGE 


3 cups Brown Sugar 
2 tablespoons Butter 
cup Thin Cream or Rich 
Milk 
Loves Flavor 
Make as Creamy or Chocolate 
Fudge. 
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QUESTING 


CANDIES 


NOEL DIVINITY 


2% cups Granulated Sugar 
% cup Light Corn Syrup 
2 Egg Whites 
% cup Red and Green Candied 
Cherries 
, cup Water 
ly teaspoon Salt 
VY, teaspoon Loves Vanillex or 
other Flavor 
Cook sugar, syrup and water to 
firm ball stage, 248° F. Pour slowly 
‘on stiffly-beaten egg whites and salt. 
Continue beating until it loses its 
gloss. Add flavor and cherries, cut 
in pieces. Pour into buttered pan, 
cool and cut in squares, or drop from 
tip of spoon on waxed paper. 


CHOCOLATE DIVINITY 


Use above recipe, substituting for 
the cherries, 2-3 squares of bitter 
chocolate, melted and cooled but not 
hardened, and if wished, adding 
nuts. 


BETTY’S CHOCOLATE FUDGE 


1 cup Granulated Sugar 
1 cup Brown Sugar 
4 tablespoons Corn Syrup 
Vy cup Milk 
Speck of Salt 
i, cup Chopped Nuts 
3 tablespoons Butter 
I, teaspoon Loves Strawberry 
2 squares, Chocolate Un- 
sweetened 
Put all but nuts, butter and flavor 
in deep sauce pan on stove; stir un- 
til sugar melts. Boil until it forms a 
syrup. Add butter and cook to soft 
ball sitage—238° F. Cool 5 minutes. 
Beat until creamy. Add nuts and 
flavor, pour into pan, buttered, and 
mark in squares. 


MAPLE FUDGE 


| “cup Brown ougar 
2 tablespoons Flour 
l4, teaspoon Salt 
WY cup Milk 
/, teaspoon Loves Vanillex 
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cup Granulated Sugar 
teaspoon Baking Powder 
tablespoons Corn Syrup 
tablespoons Butter 

Mix dry ingredients, add syrup 
and milk, and stir over low heat until 
melted, then cook to soft ball stage— 
234-236°F. Cool slightly, add but- 
ter and Mapelx and beat until it 
loses its gloss. Pour into buttered 
pan, and mark in squares. 


FUDGE 


3 cups White Sugar 
Red Color 
1/4, teaspoon Loves Vanillex 
2'/2 tablespoons Cocoa or 1}/, 
squares Chocolate 
% cup Thin Cream 

1 cup Finely-cut Figs 

1 *ceup:Goconme 

1 cup Walnuts 

Make 3 lots of Fudge. Cook the 

first to soft ball stage, add the figs 
when almost done, add the Vanillex 
and pink color, when taken from the 
stove. Beat until creamy and pour 
into a large pan lined with waxed 
paper. Keep in warm place. Make 
a second lot, keeping it white, and 
adding the coconut and 1/4 teaspoon 
Vanillex. Pour on the pink layer. 
Make a third portion, add the cocoa 
or chocolate, nuts and Vanillex. Pour 
on the white layer. 


—Mrs. Geo. Hood, Edam, Sask. 
BROWN SUGAR FUDGE 


cups Brown Sugar 

tablespoon Flour 

cup Chopped Nuts 

cup Cream 

teaspoon Baking Powder 
/y teaspoon Loves Vanillex 

Boil sugar, cream, flour, baking 
powder to soft ball stage. Beat until 
almost cold, add nuts and Vanillex. 
When it begins to thicken, pour into 
a buttered pan. Loves Mapelx, 
Jamaica, Butterscotch or Caramel 
may be used. 
—Mrs. Jordan Chant, 

Maple Creek, Sask. 
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DIVINITY FUDGE 
2 cups Sugar 
Vy cup Water 
1/, cup Seedless Raisins 
1/4 teaspoon Loves Vanillex 
Wy cup Corn Syrup 
2 Egg Whites 
Vo cup Chopped Pecans or 
Walnuts 
Stir sugar, water and syrup over 
heat until dissolved. Boil without 
stirring, to ‘light crack’’ stage—265° 
F. Gradually pour on stiffly-beaten 
egg whites, beating constantly. Con- 
tinue beating until creamy. Add the 
taisins and nuts and drop from tea- 
spoon on waxed paper. Makes 40 
pieces. 
—Miss Helen Fisher, 
Winnipeg. 


HONEY ALMOND FUDGE 


2 cups Granulated Sugar 
l/4, teaspoon Loves Almond 
44 cup Honey 
44 cup Butter 
4 cup Milk 
- Boil sugar, honey, milk and butter 
to soft ball stage. Let cool, add 
Loves Almond, and beat until 
smooth and creamy. Pour into a but- 
tered pan to cool and cut in squares. 
—Mrs. James Stewart, 
Arden, Man. 


BASIC FUDGES— 
CREAMY FUDGE 


2 cups Granulated Sugar 
1% cup Cream, Thin 
4 tablespoons Light Corn 
Syrup 
/y teaspoon Salt 
W/o teaspoon Loves Vanillex or 
other Flavor 
Cook all but flavor, slowly until 
dissolved, then, stirring occasionally, 
to soft ball stage—234-236° F. Re- 
move from heat, cool to luke-warm, 
add flavor, beat until it loses its gloss 
and pour into buttered pans, and cut 
in squares. 


113 


WITH LOVE 


CANDIES 


CHOCOLATE FUDGE 


1 cup Brown Sugar 

2 tablespoons Corn Syrup 

2 squares Unsweetened 
Chocolate 

1 cup White Sugar 

34 cup Milk 

3 tablespoons Butter 

_Y teaspoon Loves Vanillex or 
other Flavor 


Cook the sugars, syrup, milk and 
chocolate, stirring until dissolved 
and boiling, then, without stirring, to 
soft ball stage. Cool to lukewarm, 
add butter and flavor, and beat until 
grainy, or it loses its gloss. 


MARSHMALLOW DATE FUDGE 


4 cups Sugar 
4 squares Melted Chocolate 
lk teaspoon Salt 
% teaspoon Loves Vanillex 
1 cup Evaporated Milk 
Vy cup Water 
2 tablespoons Butter 
1 cup Pitted Dates 
11, cups Marshmallows, White 
or Colored, Chopped 
Cook sugar, milk, water, to boiling 
point. Add melted chocolate. Con- 
tinue cooking to soft ball stage— 
236°F. Remove from heat, add but- 
ter and Vanillex. Cool, beat until of 
spreading consistency. Put a layer 
of fudge in bottom of buttered pan, 
then a layer, of pitted dates. Add 
rest of fudge, then spread with chop- 
ped marshmallows. Makes 30 1-inch 
squares. 
—Miss Helen Fisher, 
Winnipeg. 


VANILLA FUDGE—(Uncooked) 


2 tablespoons Butter 
Debag 
1/4, teaspoon Loves Vanillex 
3 cups Powdered Sugar 
1 cup Broken Walnuts 
Cream butter and sugar, add un- 
beaten egg, then nuts and Vanillex. 
Pat out flat and cut. 


QUESTING 


CANDIES © 


CHOCOLATE FUDGE 


3. cups White Sugar 
1/4, teaspoon Salt 
1 cup Milk 
2 tablespoons Butter 
2 tablespoons Cocoa 
2 tablespoons Corn Syrup 
V/ teaspoon Loves Vanillex 
1 cup Chopped Nuts 
Cook all but nuts and Vanillex 
to soft ball stage. Beat, after cool- 
ing; add nuts and Vanillex or Loves 
Jamaica, Peppermint, Almond or 
Coconut. 
—Mrs. Jordan Chant, 
Maple Creek, Sask. 





VARIATIONS OF FUDGES 


Vary Flavors—Use Loves Almond, 
Apricot, Butterscotch, Black Wal- 
nut, Caramel, Ginger, Lemon, 


Loganberry, Mapelx, Orange, 
Peppermint, Pistache, Passion 
Fruit, Pineapple, Raspberry, 


Strawberry. 

Pour half of Creamy or Brown Fudge 
in pan, sprinkle thickly with 
grated, semi-sweet chocolate, 
then with rest of Fudge. Let cool 
and cut. 

Add chopped candied cherries. 

Add bits of crystallized ginger. 

Add bits of candied pineapple. 

Add chopped nuts of any kind— 
walnuts, pecans, Brazils, etc., 
almonds, etc. 

Add shredded coconut. 

Add peanut butter. 

Beat in marshmallows, cut in bits. 

Pour over marshmallows, cut in 
quarters and placed on pan, to 
come in centre of each square. 

Add sliced dates and walnuts. 

Put nuts on top of candy and press 
in with back of spoon. 

Add chopped layer figs. | 

Sprinle top with ‘Hundreds and 
Thousands”. 

Put in cut marshmallows when re- 
moving from the heat. 
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SUGARED WALNUTS 


14 cups Granulated Sugar 
VY, cup Water 
4, cup Honey 
%% teaspoon Loves Vanillex 
3 cups Walnut Halves 
Cook sugar, honey and water to 
240° F , firm soft ball stage—Remove 
from heat, add Vanillex and walnuts. 
Stir until syrup becomes creamy and 
thick. Turn on waxed paper. When 
hard, break into individual pieces. 
Flavorless color, or grated orange 
rind or cinnamon may be added. 
Makes 1!/, pounds. 
—Miss Helen Fisher, 
Winnipeg. 


LEMON PATTIES 
21/2 cups Icing Sugar 
3 tablespoons Melted Butter 
4-6drops Yellow Vegetable 
Color 
2 tablespoons Evaporated 
Milk : | 
/, teaspoon Loves Vanillex 
Mix ingredients and knead with 
hands to evenly distribute flavor 
and color. Form into roll and wrap 
in waxed paper. Chill and slice. 
Makes 30 medium pieces. Vary 
colors and flavors. 
—NMiss Helen Fisher, 
Winnipeg. 


NUT CARAMELS 


lL Secup Light Cormesyrop 
3 tablespoons Butter 
1/4, teaspoon Salt 
Vn-3/5 cup Chopped Nuts 
Iecupr ouger 
Veacup Crecu 
2 drops Loves Vanillex 
Stir sugar, syrup, butter, salt, in a 
saucepan over low heat until dis- 
solved. Increase heat, and cook to 
soft ball stage, 240-245° F. Add the 
Vanillex and nuts. Pour at once into 
a buttered pan. When firm, cut into 
squares. Wrap in waxed paper. 
—Marion D. Porteous, 
London, Ont. 


QUESTING 


LOVES PEPPERMINT CANDY 


2 pounds Granulated Sugar 
3. cups Water 
/, teaspoon Cream of Tartar 
1 teaspoon Salt 
4 drops Loves Peppermint 
Boil sugar, cream of tartar and 
water to hard crack stage—300° F. 
Add salt; pour on a well - buttered 
platter and pull, adding the Pepper- 
mint. 
—Miss Margaret Schmidt, 
Alaska, Sask. 


ENGLISH TOFFEE 
2 cups Brown Sugar 
1 can Condensed Milk 
2 tablespoons Corn Syrup 
1/4, teaspoon Salt 
Wy teaspoon Loves Vanillex 
Melt, then cook for 35 minutes, 
stirring constantly. Put in small 
patty pans. 
_—Mrs. E. Pellowe, 
Toronto. 


CANDY 


2 cups Brown Sugar 
1 teaspoon Vinegar 
cup Water 
1 tablespoon Butter 
Boil to hard ball. Add 1 teaspoon 
Loves Jamaica. Pour into greased 
pan, cool, cut in squares. 
—Mrs. E. Barber, 
Underhill, Man. 


RUM AND BUTTER TOFFEE 


1 can Condensed Milk 
W/y-inch thick Slice from pound 
of Butter 
If, teaspoon Salt 
1 pound Brown Sugar 
2 tablespoons Corn Syrup 
Loves Jamaica to Taste 
Cook to firm ball, stirring constant- 
ly — 30-35 minutes, in heavy frying 
pan. Pour into pan, not more than 
1/44-inch in depth. 
—Mrs. Croft, 
Hamilton, Ont. 
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CANDIES 
BLACK WALNUT FUDGE 


3 cups Light Brown Sugar 
2 tablespoons Butter 
1 cup Milk 
/, teaspoon Loves Black Wal- 
nut | 
1 cup Chopped Filberts 
Cook sugar and milk, stirring con- 
stantly, to 236° F.—soft ball stage. 
Remove from heat, add butter and 
cool to lukewarm. Add black wal- 
nuts and filberts. Pour into greased 
pan, cool and cut in squares. 
—NMrs. B. E. Hutchison, 
Winnipeg. 


BAKED POTATO CANDY 


Medium potato, baked. Put 
through ricer and add enough icing 
sugar to make a stiff dough. Knead 
with hands until soft and smooth. 
Divide into portions and add differ- 
ent Loves Flavors, and color suit- 
ably. Form into little balls and press 
a cherry or nut on top of each. These 
may be dipped in chocolate. 

—Mrs. M. Fenby. 


CHERRY NUGGETS 


2'/. cups Granulated Sugar 
Wy, cup Water 
2 Egg Whites 
3 drops Loves Cherry 
Wy cup Light Corn Syrup 
14, teaspoon Salt 
1 drop Loves Vanillex 
Boil sugar, syrup, salt, water, to 
form a soft ball—236° F. Add % of 
syrup to stiffly - beaten egg whites; 
beat until well blended. Boil re- 
maining syrup to hard ball—265° F. 
When bubbling ceases, pour slowly 
on egg white mixture, while beating. 
Add flavors. Beat until it will hold 
its shape. Drop from teaspoon on 
waxed paper. Vary color and flavor 
to taste. 
—Mrs. Roy Taylor, 
Walkerville, Ont. 
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CANDIES 


“LOVES DELIGHTS” 
1 pkg. Gelatine 
Vy cup Cold Water 
Red and Green Color 
1 pound White Sugar 
34, cup Boiling Water 
ly teaspoon Loves Almond, 
Cherry, and Peppermint 
(1/4, teaspoon each). 

Soak gelatine in cold water. Add 
the boiling water and sugar. Stir 
gently while boiling 9 minutes. Have 
ready, 3 buttered pans. Divide the 
mixture into 3 parts. To one, add 
the Cherry Flavor and Red Color, to 
the second, the Green Color and the 
Almond Flavor. To the third, add 
Loves Peppermint. When stiff and 
cold, cut into squares and roll in fine 
granulated sugar. 

—Mrs. W. A. Watt, 
Birtle, Man. 


RUM AND BUTTER TOFFEE 


21/2 cups Brown Sugar 
1 can Condensed Milk 
114 cups Corn Syrup 
11/4, cups Butter 
1 teaspoon Loves Jamaica 
Mix all but flavor and put in a 
saucepan. Boil, stirring constantly, 
about 20 minutes, or to firm ball 
stage, 246° F. Add flavor and pour 
into 2 well-greased pans. Partly 
cool and cut in squares. When cold, 
wrap each square in waxed paper. 
—Mrs. C. T. Thomas, 
Glenella, Man. 


COCONUT ICE 
1!/, cups Granulated Sugar 
2 teaspoons Butter 
WY cup Milk 
1 cup Shredded Coconut 
% teaspoon Loves Orange 
Boil sugar, milk and butter to soft 
ball stage, about 12 minutes, 236° F., 
stirring only until sugar is dissolved. 
Remove from heat, add coconut and 
Orange Flavor. Beat until creamy 
and spread in buttered tin. 
—Mrs. E. D. Carwardine, 
Melfort, Sask. 
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FRUIT CARAMELS 
1 cup Raisins 
1, cup Dried Apricots 
1 cup Walnut Meats 
/, teaspoon Loves Orange 
Vo cup Figs 
1 cup Dates 
6 Candied Cherries 
2-4 tablespoons Fruit Juice 
Put fruits and nuts through a food 
chopper. Add fruit juice to bind to- 
gether, and pack in a buttered pan. 
Chill over night. Cut in squares and 
roll in sugar—granulated. 


CANDY 
2 cups White Sugar 
Y% cup Boiling Water 
1 teaspoon Loves Jamaica 
VY, cup Corn Syrup 
1 Egg White 
1 cup Nut Meats 
Boil sugar, syrup and water until 
it threads. Add stiffly-beaten egg 
white to boiling syrup and beat until 
nearly cold. Add 1 cup nut meats 
and flavor. Cool and cut in squares. 
—Mrs. J. Juergens, 
Mildmay, Ont. 
CANDIED ORANGE 
AND GRAPEFRUIT PEEL 


Simmer the orange and grapefruit 
peel in boiling water until tender. 
Drain, and remove the white pulp 
with a spoon. Cut the peel in strips. 
Make a heavy syrup of 2 cups sugar 
to 1 cup water, and !4 teaspoon of 
Loves Ginger. Simmer the peel in it 
until clear. Skim from the syrup, 
drain and roll in granulated sugar 
which may be colored if wished. 

BROWN SUGAR FLUFF 
2 pounds Brown Sugar 
2 Egg Whites 
1 _ cup Milk 
/, teaspoon Loves Vanillex or 
other Flavor 

Boil the sugar and milk until it 
threads. Fold into the stiffly-beaten 
egg whites, flavor and beat until 
stiff. Drop by spoonfuls on waxed 
paper. 


QUESTING 


UNCOOKED CHOCOLATE CREAMS 


1 cup Icing Sugar 
Vy teaspoon Loves Peppermint 
2 squares Chocolate, Un- 
sweetened 
3 tablespoons Butter 
Walnut Halves or Blanched 
Almond Halves 


Melt butter slowly, add sifted icing 
sugar, to make of a consistency to 
mould into shapes for dipping. Blend 
in Peppermint. Form into small pat- 
ties and allow to dry for about 12 
hours. Melt chocolate to about 90° 
F., and dip the creams. 

—Mrs. C. A. Tatroe, 
Sedgewick, Alta. 


UNCOOKED CREAMS 


1.— Boiled or baked potato, 
thoroughly mashed, a little salt, icing 
sugar, to knead. Assorted Loves 
Flavors. Knead the sugar into the 
potato, divide into portions, flavor 
and color as desired. 


2.—An unbeaten egg white, 1 
tablespoon cream and enough icing 
sugar to knead. Loves Flavors and 
Colors as desired. 


—VARIATIONS— 


1. Use as centres for chocolate dip- 
ping. 

2. Toa portion of the candy add 1 
square melted chocolate and 
Loves Flavor. Form into balls 
and roll in dessicated coconut. 

3. Flavor with Loves Orange and 
roll in chocolate shot. 

4. Add Loves Maplex, form into 
bonbons and press a half walnut 
or pecan on each. 

5. Form into balls, Flavor as desir- 
ed, roll in shredded coconut. 

6. Flavor, form into balls and roll 
in “Hundreds and Thousands”. 

7. Make bonbons, flavored as de- 
sired, top with cherries, almonds, 
candied violets, candied pine- 
apple, preserved ginger. 

8. Roll out in flat sheet, spread with 
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CANDIES 


melted chocolate, roll up like a 
jelly roll and cut in slices. 


9. Add Loves Peppermint, form into 
rolls 1 inch in diameter, wrap in 
heavy waxed paper, put in a 
cold place and slice off in patties 
as required. 


CARAMEL CANDY 
3 cups Sugar 
1 tablespoon Butter 
1 cup Boiling Water 
34, tablespoon Vinegar 
fy teaspoon Salt 
1 tablespoon Cream 


Combine ingredients. Stir occa- 
sionally until sugar is dissolved. 
Wipe sides of saucepan with a 
damp cloth wrapped around the 
handle of a fork, to remove sugar 
crystals. Cook to soft ball stage, 
234° F. Pour on a platter wet with 
cold water, and cool to 110° F. Beat 
or knead until smooth and creamy. 
May be used right away. Add 
Loves Caramel to taste, chopped 
nuts and dates, and brown color 
from burnt sugar syrup. Shape and 
dip in melted chocolate to which 
has been added 2 tablespoons melt- 
ed paraffine to 1 cup chocolate. 


Peppermint Sandwiches 
Divide above fondant into two 
parts. To one add 2 drops Loves 
Peppermint and a little green color. 
To second portion add Cocoa to 
taste and 2 drops Loves Maplex. 
Divide into two parts, flatten one 
out in a pan, cover with the green 
mint’ layer, then with the other 
chocolate portion. When firm, cut 
in pieces. May be either dipped in 
chocolate or left plain. 
—NMrs. P. Krabsen, 
Box 64, Rosebud, Alta. 


A Winnipeg graduate of Home 
Economics states: "When my Moth- 
er left Saskatchewan, she took back 
31 bottles of Loves Flavors to the 
U.SrAGy 


QUESTING 
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MEASUREMENTS 


3 teaspoons=1 tablespoon 

16 tablespoons=1 cup 

2 cups=1 pint 

2 pints=1 quart 

4 cups=1 quart 

4 quarts=1 gallon 

8 quarts=1 peck 

4 pecks=1 bushel 

16 ounces=1 pound 

ls ibe almonds inwshell— 143 cups 
shelled 

1 lb. shelled almonds, chopped = 

Al/, -5% cups 

lb. dried apricots=3 cups 

1 lb. dried apricots cooked = 4!/, 
cups (without juice) 

1 lb. baking powder=2!/g cups, 


—) 


34 tablespoons, 102 teaspoons 
1 lb. dried beans=2!/, cups (Lima, 


kidney, navy) 
1 lb. dried beans, soaked and 
cooked=about 634 cups 
lb. blackberries=6 cups 
lb. blueberries=3!/. cups 
lb. bran=about 61/2 cups 
lb. bread, day old, crumbled= 
9 cups 


iv hey 
about 4 cups 


1 Ib. butter, lard, shortening=2 


bread, taosted, fine crumbs= 


cups, 32 tablespoons, 96 tea- 


spoons 


1 oz.=2 tablespoons, 6 tea- 


spoons 
.chocolate, grated=about 3 


cups, 48 tablespoons, 144 tea- 


spoons 


1 oz.=3 tablespoons, 9 tea- 


spoons 


. cocoa=4 cups, 64 table- 
spoons, 192 teaspoons 


1 oz.=4 tablespoons, 12 tea- 


spoons 


.coconut, shredded= 5 cups, 


80 tablespoons, 240 teaspoons 


1 lb. coffee, medium grind=4% to 
514 cups | 
1 lb. corn meal=3 cups 


When cooked=3!/, quarts, 7 


pints, 14 cups 


1 
] 


lb. cornstarch = 3% cups, 54 table- 
spoons, 162 teaspoons 
Cream of Tartar=4 cups, 64 
tablespoons, 192 teaspoons 
, curranis=3 cups 
. pitted dates=2!/, cups 
. granulated cereal=2% cups 
When cooked=3 quarts, 6 
pints, 12 cups | 
. dried figs=3 cups 
.flour, sifted=4 cups 
1 oz.=4 tablespoons, 12 tea- 
spoons 
Graham flour, unsifted=3)/, 
cups 
Rye flour=3!/2 cups 
.liquid honey=1% cups, 21 
tablespoons, 63 teaspoons 
lb cup= 120073 
.gelatine=3 cups, 48 table- 
spoons, 144 teaspoons 
1 oz.=3 tablespoons, 9 tea- 
spoons 
. macaroni, 11/2" pieces=5 cups 
When cooked=3 quarts, 6 
pints, 12 cups 
.milk=1 pint, 2 cups 
.molasses=1% cups, 22 table- 
spoons, 66 teaspoons 
.mustard=5 cups, 80 table- 
spoons, 240 teaspoons 
1 oz.=5 tablespoons 
. walnuts in shell=2 cups when 
shelled 
.peanuts in shell=1%%, 
when shelled 
. pecans in shell=2 cups when 
shelled 
.shelled walnuts, chopped=4 
cups 


lb. 


cups 


lb. shelled peanuts, chopped=3 
cups 

lb. shelled pecans, chopped=3 
cups 

lb. rolled oats=51!/, cups 
When cooked=2!/2 quarts, 5 
pints, 10 cups 

lb. split peas=2 cups 

lb. dried prunes=2!/. cups 


When cooked=4!/, cups 
(without juice) 


QUESTING 


119 


WITH LOVE 


MEASUREMENTS 


1 Ib. candied peel chopped=3 cups 


1 lb. raisins=3 cups . 

1 lb. raspberries, fresh=31/, cups 

1 lb. rice=21/g cups, 34 table- 
spoons, 102 teaspoons 
When cooked=2 quarts, 4 
pints, Gecups 

1 lb. salt=2!/ cups, 34 tablespoons, 
102 teaspoons 
1 oz.=2!/, tablespoons, 81/2 

teaspoons 

1 lb. baking soda=2 cups, 32 
tablespoons, 96 teaspoons 
1 oz.=2 tablespoon, 6 tea- 

~ spoons 

1 Ib. spaghetti, broken=5 cups 
When cooked=234 quarts, 
o!/2 pints, 1] cups 

1 lb. fresh strawberries=3!/, cups 

1 lb. sugar, granulated=2 cups, 32 
tablespoons, 96 teaspoons 
Powdered=2% cups, 53 table- 


spoons, 159 teaspoons 
Brown=2% cups, 53 table- 
spoons, 159 teaspoons 
1 lb. tapioca=2!/. cups, 40 table- 
spoons, 120 teaspoons 
1 lb. tea=7 - 8 cups | 
1 lb. oil=21/g cups, 34 tablespoons, 
102 teaspoons 
1 lb. spices=4 - 4!/, cups 
1 oz.=4-41/, tablespoons 
1 lb. chopped meat=2 cups 
60 lbs. potatoes=1 bushel 
52 lbs. onions=1 bushel 
56 lbs. tomatoes=1 bushel 
5° lbs. turnips=1 bushel 
24 lbs. string beans=1 bushel 
54 lbs. sweet potatoes=1 bushel 
45 lbs. parsnips=1 bushel 
50 lbs. carrots=1 bushel 
60 lbs. beets=1 bushel 
48 lbs. apples=1 bushel 


TIMETABLE FOR COOKING VEGETABLES 
After water starts to boil 


Vegetable Cooking Time 
in rninutes 

PCI CI US” Maree ian. tn 10-20 
Beans 

“Slphels [yp Sanity 2 ae eee 18-30 

TIC, GTESN + s5,...es 20-35 

PT Vir TiC ta) wat. 3- 4 hours 
Beet Greens once 8-12 
Beets 

“CEG a Stee ee ce a 20-40 

UG De sO aaa ee ee 2- 4 hours 
BRECECOI! Mie ys She ee. 12-15 
Brussells Sprouts .............. 12-20 
MPEGS desea id andesite P12 

rcts 

New, whole ue. pee 

SMa ie SO ie ee ences 20-40 
PE CUIULOW OD oaccicieannde 15330 
(TENE) paiat dee eel 10-20 
SHOE ey ae ee F12 
CUM OF Bes de reise 10-15 


Vegetable Cooking Time 
in minutes 

Egg Plant—sauted ........ 6-10 
Kohl-rabi (whole) ............ 18225 
Rees Ky tee oer rs ek ly 10-15 
eCINGTIN SN Mo ett eae 29-35 
Peas 

Caneel tec. ees, 10-20 

rted? ieee 2. eee l- 3 hours 
Potatoes 

VIR tease eo ee a 20-35 

Sweater sia kee 25800 
TIGNS 4 aciie e ek 15-45 
SPINCCiins. Faw h eas 8-12 
SioiGiig eee ee em: eee 18-25 
Squash 

SUMIMers wae ee 12-20 

Winter (steamed) ..... 45-60 
TROMMel OCS were tee ee, oe, 10212 

12-20 


iMbiugiiecnteblelerelsne wey or oe 


If cooking vegetables in parchment paper, or in some type of ‘waterless’ 
cooker, allow the longer:time given in the above table, if the vegetables are 
young; if old, fully matured, add 10 to 20 minutes. 
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Temperature and Time Table for Oven Cooking 


PRODUCT TEMPERATURE TIME 
Apples, abaked ee eee ee, E 400° F. 30-40 minutes 
Boston! Baked! Beans cee 300°. F; 6 hours 
Baking Powder Biscuits wceccesecssssensssssssssese 450° F. 12-16 minutes 
OUuICKE Beds sew ch pr arene eee teem 350° F. 45-60 minutes 
Yeost Breads: oo sown Sees eames 3/07 ba 1 hour approx. 
Holst eee oss) ei Akt eh ee et eae eee 400° F. 15-20 minutes 
Cotfee Gake™ ail shh) cuel 2 es ee eee 400° F. 20-25 minutes 
Ds ake (<1 Vin Oo | = aT ee IMU Ms oc ne SZ OG Ls Lely, 
pmonge  Caken et it ue eee O25o ] hour 
Butter Cakes 
Tichy Grae day beth a city! gee kesh can ee, ae 378° F. 30-35 minutes 
Layers. chocolate ssiina.ccmn mee eee 350° F. 35-40 minutes 
Boca ote Es eee teen ee 350° F. 55-60 minutes 
Cup Cakes tiie iccik eens Meme, Oe 375° F. 18-20 minutes 
12 9 UN bak Gio dc) en Reem WEY al nh AZISEY. Nein UA ZL Ocar 3 hours approx. 
Voundi@ake kok yan 7 eee S252 F: 2 hours | 
Cookies 
PETIT ee ee hs cep et ee 375° F. 10-15 minutes 
Bakedehudga serene lens 350°. F. 40-45 minutes 
Mhocolate: Coconut: seeps eee B50 csrs 15 minutes 
Dotes Bars 40 oe ee ee 300° F. 30 minutes 
Drop at ookies kasumi 375° F. 12-15 minutes 
Ginger Wafers 4 ec. ee Se ae 379° F.  6- 8 minutes 
Hadyebingers’ le eee soUC tr: 10 minutes 
Macaroonsyy 2..:2cne ee Seem Oita oe renee O20cr: 20 minutes 
ROCKS ee iscsi ae See B50 Sar: 18 minutes 
(Creamrultsr (Shells) ue nee AGE srs 20 minutes, then 
a20a re 20 minutes 
Baked Custard (set in hot water) ............ 350° F. 40-45 minutes 
Cup Custards (set in hot water) .............. 350° F. 30-35 minutes 
Fruit Stewed seater oy. Rs 4009 °F. 1 hour 
Gingeroread: fe a eee ee Me 350° F. 35-45 minutes 
Meringue, on pies or Puddings ....en 300° F. 15-20 minutes 
Miatitnists Li er as eens eae ee 400° F. 25-30 minutes 
Pie: Shells (withoutefilling) ne ee 450° F. 12-15 minutes 
Pie, one crust, uncooked filling, 
(ecg: (Custer) Soi is ee aa eee 450° F. 10 minutes, then 
325° F. 30-35 minutes 
Pies two-crusisiteie. kee AZO Er. 10 minutes, then 
Bor. 35 minutes 
Popn-OVers We iia eign eee oie ene 450° F. 25 minutes, then 
OOUlis 10 minutes 
Potatoes 
Baked ioe) Gy) Sak ee ier are ee ee 450° F. 50-60 minutes 
Siaoll(ajelcrs We ements en MN ee ee 400° F. 50-60 minutes 
Soules ole wee a ene CC AOE A C2525: 1 hour 
Vegetables ey. cgae s teil ees se 400° F. 1 hour, average 
LOW. wOV. CN) ite nen mint dis Uae mia Me nats 250-350° F. 
Moderate Ovens cen eens 350-4009 F. 
~QOuick#sorwhotwmoven tad eee 400-450° F 


"Very Hot. Covent cee wee eae 450-500° is 
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TIME TABLE FOR COOKING MEATS 


BEEF— 
CUTS | Broiled Roasted at Cooked in 
(Medium) 300°F. Braised water 
Ribs 
‘ote (a RE Ree) eile Bo oy CLR aC apt O- 2ULDIN eT Lbs te hts. ek eee 
or to 135°F. 
Be CAIUS ee Be be Pee oa dae Pe CV TOOT Ll ee ck ag er deila Ae 
ortto 150 Fr: 
SLURS VE Coho Coty dd, a Ay RR Re che ha A PAE rab ct hel ented he. 7 Newt ts ns Meme an en ae 
or to 170°F. 
Top Round 
iS Rta Fb bes Sitges bs 20h a ER on eee Ce a ae cates 0) PAUIY ASS ss V0 a 1-190 | ot) hel Se ee a ed 
UCM Fie CaS 0 = a cee Ul OR ties ar ee Pee OU SoNmin. perio. oi wus! ABA Te 
“Ca he Rae Foe DU Sa J ce en ee rE . 980-35 min. per lb.  3-31/2 hrs. 3-3!/2 hours 
Bee Aine Geen egies nk aloe cia Odes 2 30 min. per lb. 3-31/p hrs. 3-31. hours 
“HY e ie (Se Co} t 9 Meares ue ln aR . 15-20 minutes 45-60 minutes 45-60 min. RUE.) oa 
Steaks 
1/,-in. thick. i ek a Kiezominutes | DGGr at.oUUcr ) us dee Mk che ts 
ATIC ae tic cactas 30-35 minutes igtet a" o4 (UAT! Silt OAR ol ik 2.08 ee eRe aac, > 
30-35 min. 
RBS OLCC Kr rere nue Nc mme SEN  it  e delUor ree | stl ee cam 
Ste Wee Pee Geer epee ere eee ME ne eb I Re ee 2-2/2 hours 
Serco . 40-60 min. lb. 
VEAL 
OO a ee aT ae eee ee Rodsted atoU0, 40-45 min= © ectacuseisnasnnd 
F. 30 min. per lb. perrlb. ay | ec cen 
or to 170°F. 
(always cooked 
well done) 
in oe eae ed A Oe One ee Pie MEI OU GTI SOTTO.» Gisecosminetcicheey. |, arocblnidmoerertecves 
Craton die awe i eee aia UD 
1G 2 I 9 et SRO. ieee SION eaghos.) ao | eae ee ee Oe eR ETS 
orto 170° F: 
Tee) Ce () Sean ne ENA Me fe hilo BOSNIA DGP ID: scarthiandtetncbs. ~ conan ete 
or to 170°F. 
et et cate Neer ee nS eel ee eee, oko. AQ-SOtmins 4°) ee Oe Se a 
a ee eA Ls Wa Sate. LRM ES acids Mince ASSmixiy = 1 Peete ase 
RN eee eae eee es UR ee NRE EE Da cdine. — snevenreesidvinssvunsbenconceee 21/2-3 hours 
USE y at SRI Si eae Ue aa Ie” Ca ear 8 2, HOUTS.  .« yf) thee eso toe 
LAMB 
Leg, Breast, Shoulder, 30-35 min. per Ib. 
ee Rees ON No aie dtu Beemer ston orl G0 sees ba ee ee eek 
BErOWMN  ROGSH ili tisiciecsicascan ioe | li boned allow 10 
Min sNOTet pers Tee samaad Ce lee. eenunenee 
Breast 
“SLIVEAU%e Bie nie a ot SP A ete i Toe DSANO EB ar. siiichiaade shaman. Seema te Reg Re 
a Nar Oe ae eae na te ne ke reas 1)" | eanetcephtapelguvenstttbeenhy p Reseogubabaa bes guesiiviatenabs 
Shoulder—Stuffed ~ hie UC Weld Be OC a Ea LV EOS MN cg: ea ROR be ec eer Ebb hed Aer 
Chops 
Ber eiTe ey CICK ee eis. POR RTTTTONA Soe Che eR ttn Ae we baa dakelt 0M), ec ce Ne cia 
CUS VAS ToS 0 4) (Co) einer eet EMIT TE VLMa fi eee tales 2) nk Alacabsiesesecsiaratee iol oat ek ase ee 
Banaras nema NRO AY eg Ma eu kstaarccsiestivednngelatem YEN hdc Mule Poti aaee cate se Utne 





. A Newburg, Ore., lady writes: “I bought some of your Flavors in Van- 
couver and want six more bottles. Enclosed find $2.00 for one each of Rum, 
Brandy, Black Walnut, Vanillex, Caramel and Peppermint.” 

Syracuse, N.Y., housewife to Toronto friend: “Will be in Toronto next 
week to a Convention, and please don't forget to have one dozen bottles of 
Loves Almond Flavor ready so I can take them back with me. Practically all 
my neighbors want a bottle.” 
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TIMETABLE FOR COOKING MEATS—Continued 





CUTS Broiled Roasted at Braised water 
(Medium) 300°F. Cooked in 
PORK 
BCCON SN wi icsefoek A reese ee O-ol minutes), 25) geen ee A Dies Se eee a, 5 ee 
Sliced Salt: Pork2=...3 ne = 78-0 Minutes >t Ol2 So el he See eee ee eee ee 
Ham, Smoked 
ERIN GSHCe le ae. 10 minutes wshcscslSaeteosos cS sy ete ET OE eA 9 pn a 
UU ea ely c bo,- Wants ae ase AQ. DAIMLER oh bf Riscalesestoveclnie es Celer iuIMe “2 g0ly ae Fe ie cae a 
Deis iC See SOP minwies eae ae Sees 
WWinOlermerre cet clu tintecccun, acdc nae 29 min. per lb. or 25 min. per lb. 25 min. per lb. 
towl60<F, 
|g fe dh Meant Ate Be terrae (Mobi im terre ya mak 30 mini per lb Soni oes 30 min. per lb. 
toul 60s 
SnoOulders(Cured)..e eee. eee Men ceene S0-gomins per oeee eee ae 45-50 per lb. 
or ton 7028: 
A Cn Fresh eet eae ore he ae 40 min) per lbs ore ee ee 
to-l857 F: 
OLY sere ee eats he bore Fa ae sea eae Or 30: min. per: lbs or: eee ee eee eee 
to 1852 Es OU tmin,.. 2602 ene 
Sh Cod kn ien & PR toe amen ot Py Led Nee tee Fira, ie = 11/4 hours 
Chops 
oboe f {- nel ae ee eM EC An eemen WA AMR dM AN ot deeaa Sor eae ZO in io pe) eae eae 
[Bley he} (Shane Re eRn ain mers Merl We eRe es tet BS ENUM RE Te ee O0-40Smin. | theses aoe 
AS ov tg <9. J gtk 0): RM NNRCRL Te Rraeclaeda 3! URN lille. 4 1!/ hrs 1 hour 1¥/, hours 
POTICLOTIO TTL eek tie oe tee as ee oe ee 1 hour 20min (sliced) 1:5 eee 
WholesSmcllEPIC:ssccicasbosem mieten nae tec : Sio-4 hrs) (eee ee ace tc! ere ere 
TEMPERATURES FOR COOKING CANDY 
Maye TEMPERATURE MIGOLDs: WALTERS Eo 
Fudge, Penuchi, Maple Cream, etc. ..... 234-236°.F. soft ball 
POri Chetan ti eeecicete. oon ae ee 230-2802 Ee Soft ball 
Coramels ates 04a sat eee 246-248° F: Firm ball 
I Weniiteleeh ce ME RO sa, | WOM ere oy At 265-270F. Hard ball 
Butterscotch ete) av ewe ee ee 290-3009? F. Crack 
Brittless «ee at ie ee eee ee 300-3102 F. Hard crack 
Clear Nordicandies 4) sae mee ae tee SOS rs Hard crack 
DEEP FAT FRYING 
FOOD TEMPERATURE COOKING TIME 
Croquettes (Cooked meat, et.) cece Sto 1 minute 
Doughnuts sca a eu e OReee ee 360-375° F. 3- 5 minutes 
Fritters. (Uncooked *mixtures)¥ae 300=0/ 5°) FF.) 3-8 0 miniites 
Potatoess(/> inchysinips) eee 350-400° F. 5 minutes 
OYsters, iin aki cen eneenpeanias een SU0GIEs 1 minute 
Pishy nets eee rn ee a 375° F. °3- 5 minutes 


Fat at Sylle le, qaill eviedan 1” cube of bread in 40 seconds 
Fat at 360° F. will brown 1” cube of bread in 50 seconds 
Fat at 350° F. will brown 1” cube of bread in 1 minute 
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TERMS USED IN COOKING 


A la; au; aux—With or dressed in a certain style. 

Au Gratin—Baked in a cream sauce, sprinkled with crumbs or cheese. 

Baste—To dip over a food spoonfuls of the liquid in which it is cooking. 

Bearnaise, (a la)—In Swiss style. 

Beat—To incorporate air in a mixture with vigorous action. 

Bechamel—A sauce made of chicken stock and milk or cream. 

Bisques—Soups, usually made from shell-fish, milk or cream, with diced 
fish, or of various meats and vegetables, with small bits of the meat, etc. 

Or ice cream with finely chopped nut meats added. 

Blanche-blanch—To whiten. To place in boiling water for a few 
moments, then in cold water. 

Blanquette—White meat in a cream sauce. 

Boil—To cook at a temperature at which the liquid is kept in violent 
motion—212° F. Boil Down—To reduce the amount liquid by boiling to 
evaporate a portion of the water. 

Bombe Glacée—Moulded ice cream and ice, or two kinds of ice cream, 
one as centre, surrounded by the other. 

Bouchées—Literally, mouthful; small patties. 

Bouquet—A sprig each of thyme,savoury, marjoram and parsley. 

Braise—To cook in a covered pan with a very small amount of liquid, 
either in the oven or on top of the stove. 

Broil—To subject a food to direct live heat as coals, gas flame or electric 
element. 

Pan-Broil—To cook in a hot pan with just enough fat to keep the food 
from sticking. 

Cafe Noir—Black coffee. 

* Casserole—A dish with a cover, used for both cooking and serving. 

Chartreuse—A mould of aspic with vegetables; a meat preparation filling 
centre of mould; used to designate anything concealed. The name of a wine. 

Chutney—An East India sweet pickle. 

Compote—Fruits in syrup, kept in original shape. 

Court Bouillon—Highly seasoned liquor in which to cook fish. 

Creamed—In white sauce. 


To Cream—Mashing and working butter, etc., with spoon or mixer until 
like thick cream. | 

Creole, (a la)—With tomatoes. 

Croutons—Small cubes of toasted bread—served with soups. 

Croustades—Cases made of larger cubes of bread, toasted. 

To Crumb—To roll pieces of food in egg then in fine bread crumbs, before 
cooking. 

Devilled—Highly seasoned. 

Dredge—To sift a light coating over food, e.g.: flour or sugar. 

To Fold—To cut in flour, sugar, whipped cream, beaten egg whites, etc., 
gently, to prevent loss of air. 

Fricasse—Chicken or meat cut in serving portions and cooked in highly 
seasoned sauce. 

Frappé—Semi-frozen. 

Fry—To cook in hot deep fat. 

Gateau—A cake. 
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TERMS USED IN COOKERY 


Glace—Iced or with a glazed surface as candied fruits. 

Julienne—Cut in long very thin strips—as vegetables. 

To Marinate—To soak in French dressing or spiced liquids. 

Mask—To just cover or coat the top of food with sauce, whipped 
cream, etc. 

Marrons Glace—Candied chestnuts. 

Marzipan—Creamy confection, frequently moulded into shapes, such as 
fruits, etc. 

To Mince—To cut in very fine particles. 

Macedoine—A mixture of several vegetables or fruits. 

Pickled Mangoes—Stuffed and pickled young melons and cucumbers. 

Parboil—To partly cook in liquid. 

Pate de fois gras—A paste made of fatted goose livers. 

Puree—Food rubbed through a strainer to make a very smooth fine pulp. 

Ragout—A highly seasoned stew. 

Rice—To put through a food press—as potatoes—the finished product 
having the appearance of rice. 

Sauté—To brown in a small quantity of fat, in a frying pan. 

Scallop—To bake in a sauce in the dish in which it is to be served— 
frequently topped with crumbs, or cheese. 

Simmer—To cook in liquid just below the boiling point—the liquid Borate 
moving. 
Soutfle—Putfed up with stiffly beaten egg whites. 
Stew—To cook gently in liquid for a considerable time. 
Steam—To cook in the steam over boiling water. 
Stir—A rotating movement with spoon or beater to blend ingredients. 


CONDIMENTS 


Careful seasoning makes a good dish perfect, but choose condiments 
with care, buying only the best qualities, in small amounts, and keep in 
tightly closed containers. 


HERBS 


The leaves or seeds usually used. Pick the tender young leaves, after 

the dew has dried in the morning, just before the plant flowers. Dry in a 

very slow oven—130° F. one to two hours, roll to a powder and store in air- 

tight jars or cans. To gather seeds, pick the whole plant just before the seeds 
mature. Spread the seeds on a cloth and dry in the sun, turning frequently. 

ANISE—The seeds of an herb found in Egypt. Used for confections, cookies, 
etc. 3 

ANGELICA—A green stem similar to rhubarb—Mediterranean countries— 
candied, used as a garnish for cakes, desserts, etc. 

ANGOSTURA—An aromatic bark used in preparing bitters. Comes from — 
Venezuela. 

ALLSPICE or PIMENTO—tThe dried berry of the pimento or Jamaica pepper, 
the flavor resembling a combination of cinnamon, nutmeg and cloves. 
Grown in the West Indies. 

BALM—A perennial garden herb, resembling lemon—used to flavor Claret | 
Cup, a little ground leaves added to tarragon vinegar. 


A 
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HERBS 


BASIL Sweet)—Leaves used—an annual English potherb—used in sausage, 
a favorite Italian seasoning for soups, sauces, stews, fish sauces. 

BAY LEAF—The leaves from the bay tree, a type of laurel. Used in soups 
and stews, in pickling spices. 

CAPERS—tThe flower buds of Capparis spinosa, grown in Mediterranean 
countries. Pickled. Used in sauces, especially with tongue and mutton. 

GARAW AY—The aromatic seed of a biennial. Used in cakes, cookies, breads, 
biscuits, candies. Also with cheese and vegetables. 

CARDAMOM—Aromatic seed of a herbaceous plant grown in the East Indies. 
Used in cookies, and in pickling spices. 

CELERY SEED—Used to flavor soups, stews, cheese, etc. 

CHUTNEY—A spicy pickle or condiment containing fruits and seasonings 
such as raisins, currants, peaches, ginger, chilies, garlic, vinegar, etc. 
Served with curries, cold meats, sausages, etc. 

CHIVES—NMilder and more tender than onions. Used in salads, soups, stews. 

CHERVIL—Aromatic leaves used in soup and salad. 

CHILI—Small hot peppers used in Chili sauces, etc. 

‘CASSIA—Belongs to a group of plants including the senna—similar in flavor 
to cinnamon, but cheaper. Grown in China. 

CINNAMON—tThe inner bark of a laurel tree, native to Ceylon. 

CLOVES—The dried flower-bud of an aromatic tree grown in the West Indies 
and Zanzibar, although native to the Moluccas. 

CORIANDER—The aromatic seeds of an herb, with an umbelliferous flower 
head. Grown in Egypt. The Manna with which the Children of Israel 
were fed, is compared with it. The seed was crushed and used in bread, 
in early Bible times. We use it to flavor cookies, candies, pickles, etc. 

CURRY—A highly-flavored pungent powder, from India, containing turmuric, 
garlic, cayenne, ginger and other strong spices. The ingredients varying 
somewhat with the locality. 

CUMMIN—An umbelliferous plant with seeds somewhat like caraway, used 
to flavor breads and stewed meats. 

-CAYENNE—Very hot. The powdered pod of the capsicum, which is grown 
in Zanzibar and on the eastern coast of Africa. 

DILL—A small umbelliferous plant grown for its seeds, leaves and stem, used 
to season pickles. Cultivated in gardens—grown wild in Palestine. 
FENNEL—tThe seeds and leaves both used, the powdered seeds especially for 

apple pie and fish sauces and certain cordials and liqueurs. 

GARLIC—Like onions, leeks, etc., belongs to the lily family. Resembles onion 
sets in appearance, but has a paper-like white outer covering. So very 
strong that it must be used sparingly. 

GINGER—Is cultivated in the East and West Indies, China and India, that 

from Jamaica being best and strongest. Grown for the hot, aromatic root 
stock—the unscraped known as black ginger. The white ginger being 
peeled and scraped. It is often preserved or candied. The dried root- 

__ stock is ground to give us the powdered ginger. 

HORSE RADISH—Roots of a plant—grown in gardens—grated, mixed with 

___ vinegar—used with meats, in pickles, sandwiches, etc. 

HOREHOUND—Leaves for seasoning and for cough remedy. 

-MACE—The fibrous network surrounding the nutmeg kernel. 

MANGO—The fruit of a tropical evergreen, with a flavor all its own, sug- 
gesting apricots and pineapples. The basis of most East Indian Chutneys. 

__ Used in many ways, as jellies, pickles, etc. 

Be ORAM—A fragrant annual of the mint family, cultivated in gardens. 
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HERES 


The dried, powdered leaves are used in soups, stuffings, etc., and some- 
times sprinkled over pork to be roasted. | 

MINT—Many varieties, used for flavoring soups, salads, new vegetables and 
especially in sauce or jelly to serve with lamb—also used in beverages 
and cocktails. The leaves used either fresh or dried. 

MUSTARD—White and black cultivated for their seed. Ground as a very 
pungent condiment. The whole seeds used in pickles. Grown in America 
and Europe. 

NASTURTIUM—Belongs to the cress family—leaf, flower, stem and seed pods 
used. All but seeds used in salads or with meat in sandwich fillings. The 
seed pods pickled and used in place of capers. 

NUTMEG—tThe kernel of the fruit of a tree grown in the Banda Islands. 

OKRA—A plant similar to the cotton plant. The pod is long and slender, a 
cross section resembles a slice of green tomato. The gelatinous property 
of the pod makes it valuable in thickening soups and tomato dishes. 
Also boiled and used as a vegetable. “Gumbo” soups made with okra. 

PARSLEY—A biennial herb grown in gardens or in pots, for garnishes and. 
seasoning—may be dried for soup and stuffing seasoning. An especially 
attractive shade of green. | 

PAPAYA—A tree melon, the fruit being used in many ways. It contains 
a milky liquid in which are enzymes with very great digestive properties 
making possible the use of tough cuts of meat. 

eae ground dried ripened fruit of a mildly pungent sweet red 


PEPPERCORNS—The dried berries of a climbing plant of the West Indies, 
Sumatra and other Eastern countries. Black pepper is the ground whole 
berry. White pepper has the outer husk removed, and is somewhat milder 
in flavor. | 

PEPPERMINT—Leaves and stems for flavoring. | 

PIMIENTO—is the fruit of a sweet red pepper, used as a garnish, in pickles, | 
and particularly in stuffing olives, and combined with cheese. 

POPPY SEED—Is used to garnish and flavor rolls, bread, cookies. 

ROSEMARY—tThe leaves are used to flavor soups and fish sauces. 

SAGE—A perennial shrub with grayish leaves. Dried and used in stuffings, | 
to season meats and in certain cheeses. 

SAFFRON—For seasoning and coloring. 

SALT—A mineral, found abundantly in nature. Iodized salt, has the addition | 
of iodine, to provide that lack in goiterous regions. Salt may be seasoned 
with onion, celery, etc., for salads, soups, etc. 

SUMMER SAVOURY—A variety of annual mint, grown in gardens for season- 
ing sauces, dressings, stews, etc. 

SESAME SEEDS—An annual herbaceous plant. The seeds used to flavc | 
bread, rolls, etc. | 

SOY SAUCE—A liquid sauce made from fermented Soy beans . 

TABASCO—A highly seasoned bottled sauce, containing cayenne pepper. | 

TARRAGON—A perennial herb, the leaves of which are used in vinegar or! 
pickles. | 

THYME—A garden perennial herb used in stuffings, pickles, meat loaves, etc.} 

TURMERIC—From the East Indies. The aromatic root is ground and used for} 
its strong yellow color. Used in pickles and as the basis for curry powde’:| 

WATERCRESS—A pungent green plant with slender stems and small leaves | 
Used in salads, sandwiches and as a garnish. Grows in fresh wate | 
streams. Valuable source of several vitamins. 
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FOOD FOR FIFTY 


BEVERAGES— 


Coffee—l1 pound 

Tea—11/, cups or about 2/2 oz. 

Breakfast Cocoa—1l cup cocoa, 
1 gallon water, 1 gallon milk 

Reception Cocoa—11/z cups co- 
coa, 3 pints water, 2 gallons 
milk, 5 cups whipping cream, 
or 50 marshmallows 

Reception Chocolate—l pound 
chocolate, 2 quarts water, 2 
gallons milk 

Fruit Punch—2!/,. gallons. 

Coffee for Cream—1 to 114 qts. 

Lump Sugar—l!/2 pounds 


_ FRUITS— 


Apple Sauce—1l6 lbs., 4 lbs. 
sugar 

Coddled Apples—18 lbs., 6 lbs. 
sugar 

Apricots (stewed)—4 lbs., 31/, 
cups sugar 

Cranberry Sauce—6 quarts ber- 
ries, 6 lbs. sugar, 6 cups water 

Cranberry Jelly—4 quarts ber- 
ties, 4, lbs, sugar, |. quart 
water 

Figs (stewed)—6 lbs., 2 lemons 

Pears (baked)—1!/2 pecks 

Rhubarb (stewed or baked)— 
10 lbs., 41%, to 6 lbs. sugar 

Prunes (stewed)—5-6 lbs., 5 
cups sugar 

Fruit Cocktail (1/2 cup per per- 
son)—6 quarts 

Fruit for Shortcake—8 quarts 


BREADS— 
Rolls—Recipe using 4-41/, ats. 


flour 
Griddle Cakes—3 quarts flour 
ie Muffins—2!]/, quarts flour 


Biscuits—3 quarts flour 
sandwiches—100 slices bread 
or 100 rolls 
Sandwich Filling—1l quart 
Butter—2!/. pounds 
CEREALS— . 
Rolled Oats—2!4 quarts, 5 


quarts water, 3 tablespoons 
salt 


Cream of Wheat, Corn Meal, 
etc.—Il¥, quarts, 6 quarts 
water, 2 tablespoons salt 

Rice—2 quarts, 6 quarts water, 
2 tablespoons salt 

Macaroni—2 quarts 

SOUPS—12 quarts 
FISH—18 lbs. Halibut, etc. 6 four- 
pound fish for broiling, baking, 
etc. 

Salmon Loaf—6 pint cans, 4 
quarts bread crumbs 

Fried Oysters—6 quarts. 
stew, 4 quarts. 

Stuffing for Baked Fish— 6 cups 
crumbs 

MEAT—Steak, Roast—I15 - 20 lbs. 

Ground Meat for Meat Loaf, 
Hamburg Cakes, etc., 10 lbs. 

Tongue—3 large (about 12 lbs.) 

Beef Stew—12 lbs. 

Ham (boiled or baked)—about 
18 - 20 lbs. 

Sausage—10 lbs. link sausages 

Gravy—1l}¥/p cups dripping, 1/2 
cups flour, 2!/, quarts liquid. 

Poultry (dressed)—25 lbs. 

Stuffing—4 quarts crumbs 

SAUCES—2 quarts. 
VEGETABLES— 

Potatoes, Mashed—1 peck 

Creamed—1l1 peck, 3 quarts 
white sauce 

Scalloped—l10 lbs., 3 quarts 
hot milk 

Carrots, Turnips, etc.—12 lbs. 

SALADS— 

Dressing 6 cups; Lettuce 6 heads 

Cabbage—8 lbs. 

Chicken Salad—5 quarts diced 
meat, 5 quarts diced celery 

Fruit—8 quarts 

Potato Salad—1l0 quarts 

Olives—3 quarts (3 per person) 

ICE CREAM—30 servings per gallon 

6-8 quart bricks 

WHIPPING CREAM—1 quart before 
whipping 

CAKES—4 (Recipes using approx- 
imately 2 cups flour) 

PIES—6 to 8 

CANDIES—3 Ibs. 


For 
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GENERAL INFORMATION 


on 
LOVES FRUIT PRODUCTS 
Regular 2-ounce size Concentrated Flavors—35c } 
3 for $1.00 postpaid | 
’ Each 2-ounce size carries a coupon valued at 3 cents. 


Return 12 coupons by mail and receive a bottle free. 

New Small Family size (1 ounce)—19c 
Six bottles for 99c from your dealer (plus 10c postage by mail) helps you | 
keep a full assortment for low cost. 
Perforated tops will be provided, on request, to turn the empty bottle into | 
neat and handy individual salt or pepper shaker. 













When interested in larger sizes, enquire direct for quotations. 


-Where the Gov't. sets a standard for Extract, you may depend on Love} 
” being concentrated to three times, so use only one-third as much. And q/ 
Flavors are of similar strength. It is this strength and quality that saves you! 
money. i 
A regular 35c size of Loves Vanillex is equal in flavor value to 16 five! 
cent bottles of Artificial Vanilla, and goes fully 3 times as far as a Standarij 
Vanilla. | 
Teaspoonful of Loves Jamaica or Brandy (costing 2 cents) has all the flaj 
vor value of a cupful of liquor (costing $1.00) in Christmas Cakes, Puddingg/ 
| Sauce, Rum and Butter Tarts and Candy, and no alcohol to cook out. | 
| A*35c bottle of Lime Rickey, Orange or Limes Green and a bottle (25c¢/ 
| size) of Fruit Acid Solution will flavor 160 average drinks. Your cost is 51.01 
wi (including sugar) for $8.00 worth of five-cent drinks for home or bazaar use! 
How is that for a bazaar fund raiser for Church or Lodge? : 
Mixed Fruit (Grape, Orange & Limes) makes a fine Banquet Punch fo! 
114 cents per glass. You will like this for dances and card parties. : 
ee Almond Flavor makes Almond Paste of usual 35c¢ guality for 16¢: 

pound. 
Loves Mapelx is the finest quality at the lowest cost sold anywhere. . 
Loves Caramel replaces Vanilla for almost any purpose and gives a riche} 
tastier flavor to your Cooking, Candy or Ice Cream. 


FRUIT ACID SOLUTION 
(From Citrus Fruit Juice) 


2 ounce Solution “A” or “B’—25c 
” 1 ounce Solution “A” or “B’—l5c : 
Solution A” is for use in making Ginger Ale and Solution ‘'B" is for use} 
in making Ginger Beer and Fruit Beverages. Also for adding tartness to cook} 
ing as Lemon Pies and in Gelatine Jellies. 
PURE "FOOD COLORS 
I ounce size—l5c 
JELLY POWDER—CONCENTRATED 








? LOVE — The Flavor Man - - 62-68 Lombard Street, Toronto 








